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AMERICAN = 


CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 
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Packers’ Cans 
















American 


Can 
Company 














Sales Office ror the State of New York 
Bowling Green Building 


New York City 








Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 





Quick Shipments Best Goods 








THE CANNER AND DRIED FRUIT PACKER. 





If you have any accumuulation of 


Tin, Lead and Solder 


DROSSES 


Write us—we are buye7ys at all times 








Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 























The 
Stickney NICKLAUS’ 


Bean Filler } Can Straightener 
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and Syruper 





Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hole. 
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A very useful 
and effective 
machine in any 
canning factory. 
Its operation so 
simple that ‘t 
needs no expia- 
nation. :: For 
price and further 
particulars, ad- 
dress 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

ELYRIA CAN’g Co., 
Elyria, Ohio | 
. ‘The machine is a very } 
==: satisfactory one, clean. neat, 
ZZ and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, III. 





Special filling machines for all purposes, handling light 

and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. ba 

New England Agent for 7 . 3 

Sprague Canning Machinery Co.’s full line Sprague Canning Machinery Company 


Henry R. Stickney, Portland, Maine | 42 River St., CHICAGO, ILL. 
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COMMISSION 4 BROKERAGE HOUSES 


A i afi 

















W. H. NICHOLLS & CO. 


Brokers + + » 


Chicago 














42 K.ver St. 


FISK-KYLE Co. 









ANNED GOODS 
BROKERS 


— 





Urrespondence Solicited 
42 River St., Chicago. 


4. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 













EDWARD P. SILLS 


Packers’ Agent and Broker in 


42 RIVER ST., CHICAGO 


| Correspondence Solicited 
Liberal Advances on ‘onsignments. 


J. L. FLANNERY, JR. | 


BROKER 
42 River st. -CHICAGO 


GILBERT S. BACON | 





Canned Goods... 





| 404 Majestic Building 


—= 


“LOUIS M. PARK COMPANY 


Established 1896 


OFFICES ¥ d G d 
Minneapolis anne 00 Ss 
| St. Paul B k 
| Duluth ro ers 
| Note.—We cover all jobbing points tribut 
these cities. No better equipped broke ress be 


in the west. 





| WILLIAM DUGDALE 222-"."" 


BROKER ; 


| CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


ss Indianapolis, Ind, 





CannedGoods 


mums CORRESPONDENCES SOLICITED 








| ny ee - Pacific Coast 

Boston _ Products 

flew ork, 42 River St., CHICACO 
LUMAN R. Winc & Co. 

















WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS. 


2-4 WABASH Ave. CHICAGO 


Sem Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


We Sell Goods at Market Values | 


| ‘BAKER&SMORGAN | 


Canned Goods Brokers 
AABERDEEN, @ MARYLAND 








| T. J. O7BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 














42 RIVER ST.. CHICAGO 





“ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 

Salmon, Fruit, Flour, Cheese, Lumber, Etc, 

302-303 Pacific Block, SEATTLE, U.S.A. 


CABLE ADDRESS ““WEBRI’’ 


35 AND 37 RIVER STREET, CHICAGO | 





HOOKE-FIELD CO, 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 
Emerson @ Hall 
_ Canned Goods and Dried Fruit 











BROKERS 


Our Specialties: Corn and Tomatoes | 


521 So. 13th St. Omaha, Neb. 


Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 
GETTYS & GILBERT, 

BROKERS AND 
COMMISSION MERCHANTS 
CANNED Gooops, DRIED FRuITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SprRucE ST..ST. LOUIS, MO. 

















THE J. 


M. PAVER CO. 


EXCLUSIVE 













Canned Goods Brokers 
53 River Street, CHICAGO 


also 
Com. Club Bidg., INDIANAPOLIS, IND. 
















G. M. Ahrons Co., Ltd. 


New Orleans 


CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Sole Agents Green Heart Extract 
“TABASCO SAUCE” 


Correspondence Solicited. 











NK-BE 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Hle- 
and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 









i 


_— 


ww 


ae | =o 





THE CANNER AND DRIED FRUIT PACKER. 





F. KESSELL & COMPANY ! 


CANNED GOODS : FRUIT PULPS 


CALIFORNIA PRODUCTS 


7 and 8 Railway Approach, London Bridge, London, (S, E.) England 
BANKERS 












































London Joint Stock Bank, Ld. Correspondence Invited. 
Southwark Branch, London, England We are Open for First-class Agencies 
+ 7 
Treichlinger 8 Stern 
ADVANCES Beans, Salmon 
MADE Canned 
ON Goods 
iearnet BROKERAGE and COMMISSION ace el 
CONSIGN- = Caliturnia 
MEWS 813-815 SPRUCE STREET renee adlatne 
ST. LOUIS :: MISSOURI 









































Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


Car Loads or Cargo Dove Tailed, Lock Corner : 
Made up or in Shooks or Nailed 


i. 
































WHERE QUALITY COUNTS 


Maryland Golor Printing Company 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 
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This Illustrates the 
Most Perfect Machine for 


Heading Round Cans 


It is continuous in operation and almost 
noiseless. These machines are heading 130 
condensed milk cans per minute, which is 
much less than their capacity. The bot- 
toms are Tagger's tin, very difficult materi- 
al to handle in other heading machines. If 
bodies are of uniform size, no crimping is 





This Crimiper is of new and unequaled 
design. It is quickly adjustable to differ- 
and lengths without 
The crimping rings 


ent diameters 
change of parts. 
are only adjustable laterally and can 
not be put out of adjustment. 
Its capacity is without limit in speed. 


axial 


WE MANUFACTURE 
Seamers, Floaters, Testers, making a 
complete line of High-speed Fruit Can 
machines of unequaled design and con- 
struction. 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 


Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 
ventor of this machine to perfect it 
in every particular and it stands far 
in advance of all Slitters hereto- 
fore offered. It is operated by a 
single be't, the Automatic feed, re- 
ceiving and discharge rolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 


required. 

















yy The Leiger Automatic Tin Can Tester 





MANUFACTURED BY 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


JAS. G. GRIEM, Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS AND CORN ¥ 


NEW HOLSTEIN -- WISCONSIN 
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The Queen Anne Corn Cooker 





Wsadk'S 














This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 
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Strawberry, Raspberry, Blackberry 


Vegetable Colors 


The Food Laws and Food Commission- 

ers are opposed to coal tar colors. Car- 

mine and Cochineal are not Vegetable 
colors. We offer: 


RED, BLUE, YELLOW, GREEN, Etc. 
Strictly Vegetable Colors 


of Great Intensity and Absolute Purity 


IIVECE 





The Only Safe Colors to Use 


PIDECE 
Prices and Particulars on Application 


IIDECE 


The Preservaline Manufacturing Co. 
41 and 43 WARREN STREET 


NEW YORK San Francisco 


441-443 Third St. 


Chicago 
190 Michigan Street 
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NEW BUCKLIN 
PEA FILLER AND BRINER 


1905 MODEL 





MANUFACTURED BY- 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
SRE. MD. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.and Treas. A 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers». Merchants 
CORN 


TOMATO 
PLANTS 


Specialty 
of Growing 
PEAS for 
the Canning 
Trade dda 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RR. 
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‘THE CHISHOLM- ScoTT Co. 


PEA HULLiNG MACHINERY 
i] 


ake | 
| 





Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 


SUSPENSION BRIDGE, 
Niagara Falls, 
N. ¥. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 


= s 

Marinette Lumber Co. 
Marinette, Wisconsin 
peed sin 54 cE tate ‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 


Filler, Model ‘‘M’’ Corn 


Manufacturers of . “4 ‘ Cutter, Corn Cookers, 
used ina Silk dall 
Canning likers and a 


Machines for 
Canning Purposes 


Lumber Factory, 
I sell it. 
Box Shooks : 
Cans, Shooks, 
Cratin g || Solder, Crates, 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


608 Page Catalogue 
for the Asking 


Don’t Worry, 
ask me, I'll get 
it for you 


We make a Specialty of Good 
Low Priced Can Box Shooks 





My Motto: The Buyer Must be Satisfied. 








| Correspondence Solicited 
| 
| 
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To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 


Respectfully Submitted, 


DanieL G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacn, 

Cuas. S. Crary, 

RaLpH B. POLk, 

Committee. 
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CONVEYOR APPARATUS 





SCALE & WAGON DUMP HUSKING SHEO FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. | This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 











Sprague Canning Machinery Company, Chicago, Illinois 
















C states 


a IN: 


CINCINNATI, 


BROOKLYN,NY. 
MONTCLAIR, IJ. 


| ALL LARGE c Tins 
















About Gabels. 








Embossing and Barnishing. 





After completion in the press room, if the 
Labels are to be embossed, they are placed 
under great pressure between especially pre- 
pared dies. Embossing when correctly done, is 
a slow and expensive operation, but it adds 
much to the beauty of the work, and is well 
worth its cost. There are many ways by which 
a saving may be made on this cost, but it is at 
the expense of the quality of the work. 


The United States Printing Company 
believes that ‘The Best is the Cheapest”, and 
has to offer Embossing of oniy the highest grade. 

The varnishing is done in a separate depart- 
ment, to which the Labels are sent from the 
press room. There the sheets are passed 
through special machinery, which applies and 
dries the varnish. As the sheets emerge, the 
Labels are dry and ready to be sent to the 


Cutting Room. 
Continued in next issue. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .+ill ex- 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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The Hammond Labeler 

















FOR THE - 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 








If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The Sprague-Hawkins 
Power Hoist and Conveyor 
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satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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: 
| Sold under the Sprague Canning Machinery Company's guarantee of perfect 
& 
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the Harris Patent Power Hoist and Carrying Machine 
es ee 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 





















C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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Power Transmitting. Elevating and 


lise Acme (jas Conveying, Machinery 


Canning andCan-Making 
Will save 60 to 70 per 


cent. over Gasoline Ma- 





chines; will save 75 per 
cent. over City Gas. 
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Rope Transmission Belt Conveyors 
==> 
Appliances, for all purposes, 
ACME GAS PLANTS Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Manufactured and Installed by Vriction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 
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2D he stiiie 
3 The Acme Gas Company Webster Manufacturing Company 


1010 Monadnock Bldg., © CHICAGO, ILL. 1075-1097 West 15th Street, CHICAGO 




















| SOLDER 


We want you to associate with the idea of 


SOLDER the name EAGLE 


WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


EAGLE SMELTING AND REFINING WORKS 


738-740 East Fourteenth Street NEW YORK 
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Cans 


Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market, and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 

Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


American Can Co. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts.., 


Chicago 
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AND DRIED 


THE CANNER 


FRUIT PACKER 
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UBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, On€ year... 2.2... cece cence cece cues ..... 83.00 
Ee I, BS FO iain cnc ce ccksce. cdiowescecdscccsencsnassbeisceses 5.00 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doings business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








After a rest of four months Dr. Wiley’s poison 
squad is reported back in the harness again. The 
squad will begin a diet of food made from derivatives 
of coal tar. 

ner 

Packers and buyers who have gone deepest into 
the subject have concluded that the fixing of a satis- 
factory standard for tomatoes is an extremely hard 
proposition, 

nrmne 

The indifference of Maryland tomato packers to 
the can market is regarded as a pretty good indication 
that acreage will be considerably reduced this year 
as compared with 1904. 











The surest, perhaps the only sure, cure for over- 
prodnetion of canned goods lies in the direction of in- 
creased consumption. The outlet for American 
canned goods must be widened; we must have the 
whole world for our market. 

nme 

The value of united effort appears to be well appre- 
ciated by those in the food canning and curing in- 
dustries, if the fact that within the past month steps 
have been taken looking to the organization of the 
vegetable and fruit canners of the country and that 
organization has during the same period been suc- 
cessfully effected by the raisin and prune interests 
of California. 

n RR 

Total exports of canned vegetables from the Unit- 
ed States during the vear 1904 were valued at $719,- 
580, as compared with exports during the previous 
vear valued at $597,759. The increase should have 
been ten times greater. Exports of prepared or pre- 
served vegetables during the seven months ending 
february, 1905, reached a total of $1,004,340. 

rn rne 


According to Bradstreet’s weekly review of trade, 
the business situation is exceptionally satisfactory and 
the outlook very promising. It says that, “Relatively 
most activity in trade is still noted at the west. Signs 
of improvement are noted at the south, though here 
the cotton situation is still a drawback. All the usual 
lines of distributive trade, such as dry goods, cloth- 
ing, shoes and millinery, feel the stimulus of spring 
demand, while enlarging building activity is reflected 
in better inquiry for lumber, hardware, paints and 
oils. Prices of commodities, aside from those affect- 
ed by weather, note marked firmness; particular 
strength is shown in iron and steel in all its forms.” 
Dun’s report on the general business situation states 
that “Trade grows more satisfactory,. continued high 
temperature accelerating distribution in all leading 
lines. Results for the first quarter of 1905 proved 
even more favorable than was anticipated when the 
year opened. Freight congestion has followed a 
heavy shipment of spring merchandise, and railway 
earnings of three weeks of March were 2.8 per cent. 
larger than in 1904. Buyers are arriving in large 
numbers at the leading jobbing centers. There is less 
ice in the lakes than at this time last year, but another 
week is needed to restore navigation.” Concerning 
business in Chicago and tributary territory, Dun’s 
weekly review says: “Money now exhibits a decided 
tendency toward larger employment. Seasonable 
weather proved an incentive to business operations. 
Country buyers appeared in greater number than 
formerly known.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
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. P. ASSMAN, Seovy & Treas. 
. ©. TALIAFERRO. 
. H. LARKIN. 
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To the Canning Trade: 

One of the most interesting and important subjects under discussion at the Canners’ 
Convention, recently held at Columbus, Ohio, was the quality of the Tin Plate used in the man- 
ufacture of Packers’ Cans. 

It was the universal opinion as expressed at that Convention by the Packers that the 
quantity of Pig Tin used in coating the black plate is insufficient; and there was a strong senti- 
ment in favor of petitioning Congress to enact Laws, making it compulsory for all Tin Plate 
Manufacturers to use not less than a certain quantity—say 3 lbs.—of pure tin coating to each 
box of tin plate produced, taking 112 sheets of 14x20 size as a basis. For reasons of policy, 
this action was deferred. 

Tin Plate Manufacturers endeavor now to put on approximately 2 lbs. of Pig Tin per 
box. That the Canning Trade regard this quantity as unsatisfactory is evidenced by the 
sentiment shown at the convention, and also by the more practical method of being willing to 
pay the additional cost of cans, made of a higher grade of Tin Plate. 

To meet this demand we have arranged a schedule of prices which follows: 

Regular Standard Commercial Packers’ Cans are made of Standard Commercial Tin 
Plate, as now furnished by the Tin Plate Manufacturers. The other prices represent simply the 
additional cost to us as can makers of the better grades of Tin Plate: 


No. 2 Standard Cans, made of regular Commercial Plate, . . . $13.00 per M. 
No. 2 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 13.55 * 
No.2 ~ = me ** 3 Ibs. = ip - c-« a | 
No. 3 Standard Cans, made of regular Commercial Plate . . . . 17.00 “ 
No. 3 Cans, made of Tin Plate with 2% lbs. pure tin per box . . 17.80 “ 
No.3 “ ” ™ SP " $8 Ibe. gi + 7 cs ee ”™ 


The No. 2 Cans will have either 1% or 1% inch opening as you prefer, and the No. 3 
Cans will have the regular 2 1-16 inch opening. 

We naturally must know our customers’ wants in this direction early, in order to insure 
our obtaining the quality of Tin Plate desired, and we therefore urge your prompt action. 

Regardless of where you have placed your order for Cans made of Regular Commercial 
Plate, we suggest that you send US an order for some of these Cans made of the extra coated 
Tin Plate; so that you may, by actual experience, judge of the relative merits of the different 
grades, and thus be able another season to decide definitely the kind that you will use in the 
future. 

Please address your orders to either Chicago or Syracuse, whichever shipping point you 
prefer, and the same will receive our careful attention. 

Awaiting vour command, we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY, 


February 25, 1905. Thomas G. Cranwell, President. 
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Canners as Educators. 


Tribune is the second daily newspaper in 
Chicago to make an extended editorial com- 
ment on the movement for the organization 
of 


rhe pcan in the Chicago Chronicle, 





of a national association canned goods 


re- 
printed in ‘Tie ‘ANNER of March 23d, was little more 
the mm an attack on the canning industry. The Tribune 
:s much more mild, yet its utterances show that it, too, 
has been more or less influenced by the statements 
concerning canned goods that have been so widely 
circulated during the last few years. but it has evi- 
dently tried to be fair, and much that it says is quite 
true. The editorial referred to follows 
A number of the American canners of 
fruits have organized a national association. ‘The public 
has learned to distrust these associations. It has found out 
that they are usually followed by an advance in prices, even 
when assurances have been given that the only object of 
combination is to reduce the cost of production and distribu- 


tion, so that consumers may have cheaper goods. ‘The can- 
not coming together to form a trust, 


packers. 


V vegetables and 


ners say that they are 
but to educate the masses to appreciate the healthfulness of 
and the necessity for canned foods, and also to defend their 


goods against charges of adulteration. Whether they really 
have the good of the public at heart time will show. f 

The public needs no education as to the desirability of 
canned foods. It consumes enormous quantities of them, not- 
withstanding all that has been printed of late years about 
harmless and harmful adulterations and the use of “preserva- 
tives” which it is alleged are unhealthful. ‘There is a measure 
of truth in these statements. The canners cannot deny it. 
[he goods sold by some of them are not what the labels say 
they are. ‘They are mere cheap imitations of the genuine 
articles, and the purchaser who does not know that is cheated. 

If the canners wish to educate the public they will do so 
through the medium of truthful labels. Then if a consumer 
chooses to buy goods which he can get at a lower price be- 
cause they are a harmless imitation, the it is his affair. If the 
canners form a national association, bind themselves to put up 
honest expel any member who is detected doing 
otherwise, and let the public know why he is expelled, that 
association will be of service to the community. It will give 
an education which will be of value. 

That is not the kind of instruction consumers are likely 
to get from the confederated canners. The consumers will 
be told that all the stories about adulterated goods are un- 
true. No national association of canners can be depended on 
for full and correct information. Pure food laws alone will 
provide it. 

The Tribune is wrong in asserting that the public 
needs no education as to the desirability of canned 
That is just what the public does need. The 
fact that the per capita consumption of canned goods 
in the United States is exceedingly small is proof that 
the public needs just this very kind of education. The 
per capita consumption of canned goods in this coun- 
try is not nearly what it should be, and if it is the in- 
tention, as we believe, of the National associataion to 
promote domestic consumption, all friends of the can- 
ning industry, as well as all those who appreciate 
what good food means to the healthfulness and energy 


201 ds, to 


cay 
LO rds. 


of the nation, 
dertaking. 
‘The American public,” as the Tribune rightly says, 
“consumes enormous quantities of canned goods not- 
withstanding all that has been printed of late years 
about adulteration and the use of preservatives which, 
it is alleged, are unhealthful.” The country’s aggre- 
gate consumption of canned goods foots up annually 
millions of cases. Food canning has become one of 
the big industries, but there is no doubt whatever 
that it would be even larger but for the many un- 
truthful statements made in recent years concerning 
the practices of the packers. There is no doubt that 
many thousands of people who formerly ate canned 
goods now no longer do so, simply and solely because 
they have been frightetned by reading bogey-man 
stories so extensively circulated during the last four 
or five years. The packers are right to organize as 
a measure of protection against the  sensationalists, 
and for the purpose of teaching the public that, in- 


will earnestly wish it success in its un- 


stead being injurious to health, instead of being 
always “doped,” no purer and no more wholesome 


food is obtainable than that which is packed in cans 
and offered for sale at prices within the reach of all 
classes. 

It is not denied, however, that, as the Tribune 
states, the goods sold by some canners are not always 
what the labels say they are; that is, so far as quality 
is concerned. Tomatoes are often labeled standards 
when the quality is in fact below standard—the same 
with corn and other vegetables and fruits, but there 
the misrepresentation ends. It doesn’t necessarily fol- 
low because the quality of an article is inferior that 
adulterants have been used in the packing of it. To 
use preservatives would only be going to extra ex- 
pense for nothing. The goods are preserved without 
the addition of anything, whether harmful or other- 
wise, 

When speaking of cheating consumers with “cheap 
imitations” of the genuine articles, the Tribune must 
have had in mind preservers, not canners. There are 
imitation jams, jellies, and preserves on the market, 
but there has never yet been manufactured imitation 
peas, corn, or tomatoes. It would be impossible to 
fool the consumer by substituting anything for one of 
the vegetables named and certainly no canner would 
have the hardihood to attempt it. Canners’ labels are 
sometimes untruthful as to the quality of the goods in 
the package, but that’s as far as they 

THE CANNER is in accord with the sentiments of 
the Tribune as regards the members of the National 
Association binding themselves to put up “honest 
goods,” by which is meant goods of quality, and to ex- 
pel and publicly expose any member breaking the 
agreement. 


gO. 





‘Colorado Canning Concerns Merged. 
Reports from Colorado say that the canning factor- 
ies at La Junta, Rocky Ford, Manzanola, and Fowler 
have all been merged into one company called the 
Barten Consolidated Canning Co. R. DeNice is 
at the head of the new enterprise, and T. J. Barton 
will be general manager. 
Recently Mr. DeNice bought the canneries at La 
Junta and Rocky Ford. He and Barton, who built 
the canning factories at Manzanola and Fowler, then 


decided to work together by combining the four fac- 
tories under one management. 

The factories at Rocky Ford and La Junta have 
heretofore only handled tomatoes, but it is the inten- 
tion of the promoters, it is said, to arrange for hand- 
ling other fruits and vegetables in addition to to- 
matoes. 
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In a recent number of THe CANNER Mr. E. W. Duckwall, 
director of the National Canners’ Laboratory, criticises and 
takes exception to my remarks intended for the Columbus 
Canners’ convention. ‘There are several statements made by 
Vr. Duckwall to which I must take exception, and among 
those | may mention the following: 

Mr. Duckwall says that catsup does not contain starch. 
“Catsup would mould if it contained added starch and pre- 
servatives would not prevent moulding.” Now, as a matter 
of fact, | know better. We have found starch present in con- 
siderable quantity in some of the catsups, and they were not 
mouldy. In the next place we have the letters of the manu- 
facturers themselves stating that they did not know that the 
use of starch as a filling was prohibited, and asked us to be 
lenient with their goods for the present season. We have also 
examined a filler specially prepared for catsup makers and 
found the same to be mainly flour. 

Mr. Duckwall further says that my 
to salt is not in accord with facts; that “salt does not fur- 
nish the acids of the stomach; they are secreted by _ the 
glands of the mucous membrane and salt has a retarding in- 
fluence and cannot be used in excess without danger of 
stopping entirely the process of digestion. It plays abso- 
lutely no part in the process of peptic digestion.” 

Now, as a matter of fact, Mr. Duckwall is very ignorant 
of the use of salt, or he is talking for effect, as he seems to 
have frequently done on other occasions, and for which per- 
haps he receives his pay. 

Che American Text Book of Physiology says in discussing 

salts in general: “Without doubt reactions of various kinds 
aflecting the composition of many of the salts, for example, 
the decomposition of the chlorides to form the HCl of 


statement with regard 


gastric juice.” It further says: “The need of salt on the 
part of these animals is well illustrated among the wild forms 
by the eagerness with which they visit salt licks. 


Bunge says: “Having regard to the important part which 
salt plays in the organism (as in the formation of the diges- 
tive secretion, or in dissolving the globulins), even a small 
diminution may be prejudicial to certain functions, and may 
give rise to the need of recovering the loss.” 

He further says: “It has been statistically shown in France 
that people living in the country eat three times as much 
salt per head as those in the town.” 

Hutchinson in his Food and Dietetics says: “The craving 
for salt as an addition to the diet seems to be especially 
strong among vegetable feeders.” Again: “If, moreover, 
sodium chloride is entirely removed from the food the secre- 
tion of hydrochloric acid is lessened or even arrested alto- 
gether. Whereas on the other hand if the appetite is poor and 
digestive power feeble, the moderate use of salt in food may 
act as a digestive stimulant in the same way as any other 
condiment. There is also reason to believe that it may slightly 
aid the absorption of food.” He summarizes as _ follows: 

“From all the evidence, we may conclude that the artificial 
addition of salt to the food has either no appreciable influ- 
ence on the health at all, or, if it has any, it is an influence 
which must be described as favorable rather than otherwise.” 

Thompson in his Practical Dietetics says: “Salt slightly 
stimulates the renal secretion, which in turn leads to thirst, 
and to drink more flud, which promotes interchange in 
the juices of the body. It also excites thirst more directly.” 

“Common salt stimulates the appetite and influences bene- 
ficially the gastric secretion. It not only furnishes the chlo- 
rine for hydrochloric acid, but seems to act locally in the 
stomach by promoting this secretion as well as the conversion 
of pepsinogen into active pepsin. Cohn and Voit have proved 
that the absence of salt from the diet completely checks the 
production of hydrochloric acid in the stomach.” 


J. K. Armsby Company Expanding. 
The J. Kk. Armsby Co., Chicago, have secured the 
services of Alex Wiley, a well known canned goods 
broker, as manager of the new department of canned 


fruits, vegetables, etc., added to their New York 
office. The Armsby Co. will make an effort to de- 


velop a large business in these lines. 

Mr. Wiley is well known in the New York mar- 
ket, having been until recently senior member of the 
canned goods brokerage firm of Wiley & Wilson. He 
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Reply to Prof. DucKwall’s Criticism. 


By Prof. E. F. Ladd, North Dakota Food Commissioner. 





He further says: “Eventually, in animals with salt starya- 
tion death occurs in from six to eight weeks from 


sressive 

bodily weakness and inanition, a condition, practically, ~ 
marasmus.” 

It certainly looks therefore as though salt does play some 

important part even in peptic digestion, and that it is a neces- 


sary constituent for man, and if Mr. Duckwall will take the 
time to read what is said in the works | have quoted he will 
gain some valuable information. 

Mr. Duckwall thinks it a huge joke that four cans of peas 
should have been examined by this department, two of them 
declared illegal! from the presence of saccharin and the other 
two passed, but which contained only one-half the amount 
in ‘the condemned samples. Does this show that any injus- 
tice was done to the canner or does it even justify the use 
of a prohibited article in the foods? {[s it not rather an in- 
dication, on the part of the packer, of an attempt to perpe- 
trate a fraud? I consider that this department has sinned 
against no one in this respect. We have made it a rule 
where there was any question or doubt to give the canner the 


benefit. And, if the amount of saccharin used in these par- 
ticular samples was so small as not to be readily detected 
we felt justified in marking the goods as “passed,” which 
does not necessarily mean that they are “legal,” nor does it 


would be 
examinations 


follow that goods containing these preservatives 
exempt when the fact was proven by further 
that they contained prohibited constitutents. 

The fact of the case is, certain of the packers and their 
chemists have spent considerable of their time during the past 
two or three years trying to trick the Commissioner of North 
Dakota. But with all their efforts, misleading statements and 
falsehoods they have not been able to succeed to make the 
libel stick, get the Commissioner in prison, knock him out of 
his position or overthrow the law. Not even with such as- 
sistance as my present adversary has been able to furnish 
them. 

Mr. Duckwall says further with regard to the use of chem- 
ical preservatives: “As we have often declared in our 
monthly reports, preservatives in canned goods are not neces- 
sary and are not used, so far as we know. We are aware 
that some few of the canners have used saccharin and bleach- 
ers, but they are in the minority.” 

Now, that preservatives are used is a well known fact, 
but not to the extent they were three years ago. As a mat- 
ter of fact, there have been peas on sale during the past win- 
ter in this state which were distinctly labeled “preserved 
with borates,” and one carload of peas so preserved were 
withdrawn from the state. As further evidence that such 
preservatives have been used, I quote from Mr. Duckwall’s 
address before the canners’ convention in 1904. He says: 

“It must be admitted that there are some persons who have 
been using them (referring to preservatives), and most un- 
necessarily. At first it seemed preposterous that any canner 
should be guilty of such expensive and unnecessary means of 
preserving canned goods, but it is a fact that some have been 
doing this.” 

He further says: “The desire to shorten certain processes 
which have a tendency to darken or discolor the contents of 
the cans has tempted some to use preservatives. Just re- 
cently a sample of corn was submitted to me which was sour, 
due to a shortening process. I found that considerable ben- 
zoate of sodium had been used.” MHe further says in the 
same address, that he found that certain packers had been 
using preservatives designated by trade names, which did 
contain two or three different antiseptics and that these num- 
erous antiseptics were probably used instead of a single one 
to prevent detection. It would seem therefore, according to 
Mr. Duckwall’s own statement, that packers have been in 
the habit of using chemical preservatives. 





is exceptionally well equipped to make a success of 
the new department. He was for a number of years 
a junior partner in Thurber, Whyland & Co., where 
he filled the position of manager of the canned goods 
department. 
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The tomato situation seems to be very slowly improving 
as consumption reduces the stock held in packers’ hands; but 
no important changes developed during the week under re- 
view. Lhe future of the market between now and the com- 


mencement of the next packing season depends, of course, 


upon the rate of consumption, and prices on the 1905 pack 
depend upon the size of the carryover and the extent of 
production next fall. As regards the quantity of tomatoes 
remaining 1 packers’ hands at present, there is some differ- 
ence in opinion, yet there seems little doubt that, on the 
whole, considerable tomatoes remain unsold, especially in 


Marvland, where stocks are large as compared with the quan- 
i now held in Indiana and other western pack- 
consensus of opinion is that Indiana packers still 
own at most about 15 per cent of their 1904 production. Can- 
ners in Maryland, Virginia, Delaware and New Jersey are 
carrying quite a lot of goods, the exact quantity being 
practically impossible to get at. There is also a considerable 
quantity of tomatoes held in storage in Philadelphia and Bal- 
Maryland peninsula, and in Del- 


soods 


tity of 
ers. lhe 


spot 


ods packed on the 


timore—2 

aware and New Jersey factoriegs—but when we consider that 
the heavy consuming months of April, May and June are 
before us, together with the fact that jobbers as a rule are 
lightly stocked, it is logical to conclude that by the time the 


next tomato canning season commences these goods will have 
very largely disappeared. 


While, unless the price of spot tomatoes should before very 
long materially improve, it is believed by practically every- 
body that there will some shrinkage in tomato acreage this 


year as compared with 1904, yet there are some who maintain 
that the decrease will be so small as to but slightly affect the 
output. The tact that announcement is made that some can- 
neries will curtail their operations on tomatoes, or else will 
remain closed throughout the and the additional fact 
that, in Maryland and thereabouts at any rate, packers are 
showing much indifference and backwardness in the matter 
of purchasing their supplies of packages is a good indication 
that packing will not be carried on quite as extensively as 
last year. However, there is no doubt but that the ability 
of the packers to contract for acreage at a lower price than 
that paid in 1904 has induced many, particularly in Maryland 


The 


season, 


and Delaware, to try their luck again. lower ia per 
ton—in the east generally $6.00, as compared with $7.00 last 
vear—has to some extent offset the discoutamement which 
resulted from the extremely low market prevailing since last 
fall. The dollar reduction “seems to have,” as a well known 
Maryland packer writes us, “acted as a stimulus to the 
packer.” Continuing in this connection, he states that, “While 


many would have dropped out rather than pay $7.00 for raw 
stock, it seems that $6.00 has acted as the necessary induce- 
ment, and as a consequence all are going to pack. I have 
positively declined to contract at one of my houses where 
the farmers have solicited contracts at $6.00 per ton, and 
the house will not operate this year, and, with one other 
exception, I don’t know of a single house but what will run 
at full capacity. In fact, they are contracting for about their 


usual acreage; there seems to be a disposition on the part of 


the farmers to make up the shortage in price with an in- 
creased yield, if it is possible to do it with thorough culti- 
vation and fertilization.” Whatever the packers may be pre- 


paring to do, it would seem that a conservative policy as re- 
gards operations this year should be generally followed, as 
another heavy production is sure to be followed by the de- 


pression which already every tomato packer has grown heart 
ily tired of. 

Concerning 
a report from 
quiry for tomatoes 
from Canadian points. 
stand, is considerable, 
probably continue to be, 
situation is unchanged; 
future tomatoes, we have done 
at any time so far this year. This does not mean a large 
demand, but it looks as though jobbers are more favor ibly 
disposed as a rule towards taking hold of future tomatoes than 
they were some time here are still some 62'%c offers 
being made, but they cannot be placed.” 

A Baltimore authority having exceptionally wide sources of 
inform ition makes this comment on the canned goods situa- 
tion: “Tomatoes were fairly active in Baltimore the past 
week, but there was not the snap to the market that Ay as so 


the 
good, 


the situation in that section of country, 

saltimore says: “There fair in- 
from all sections, and quite a good demand 

he shortage in Canada, we under- 
and there has already been, and will 
liberal shipments to Canada. The 
steadily moving out. In 
business this week than 


iS a 


goods are 


more 


ago. 


evident during February and March. The months of April, 
May, and June are among the heaviest in the waking in this 
line of goods, and the present low prices should cause in- 
creased activity in them as the spring demand opens up. The 
buying of tomatoes for future delivery has been very slow, 
but is now commencing and ought to increase rapidly during 
the next sixty days.” 

The same concern mé ikes the following report on other 
lines: “Spot corn at the prevailing low prices is going out 
at a good gait and the consumption of it must be large. 
There is more talk of a reaction in prices, but it is not yet 
in sight. The sales of future corn have been very small, 
comparatively, up to this date. The new pineapple season 


is not far off, and more interest is being shown in them by 
the jobbers. The news from the crop sections is contradic- 
tory and not encouraging. Future peaches and future peas 


are not being offered, nor even discussed, and very little in- 


terest is being shown in other future goods. The spot mar- 
ket was dull during the past week and there were no new 
developments, nor any changes in any line of goods worth 
mentioning.” 

Considerable interest has recently attached to spot peas. 


Taking the country as a whole, the aggregate sales of the 
lower grades of this vegetable have been large. A cleaning- 
up process has been going on that has strengthened the spot 
situation, reducing the surplus of low grades in western pack- 
ers’ hands, thereby creating a more encouraging prospect. 
Medium and lower grade peas have for quite a long time been 
affected by the same depression which has been so marked of 
late in the corn and tomato markets. Prices on cheap peas 
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during the last month and the situation is correspor 
proved. Sales of medium and lower western pa 
have aggregated a large quantity of goods. We c¢ 
mISsINess mM future pea. Ne W York advices 1 

have of late been large of low grade pea in 
market and that as a result present offerings of s 
ties are fewer and the tone firmer as a 
have been no changes in prices Baltimore, wher 
has been rather quiet. Second early Junes have been 
there to O5¢, sifted at 
California interests quote 1905 packed peas, f. o 
point, as follows: Two pound, petit pois, $1.40; 2 
tra fine sifted, $1 2 pound sifted, $1.10; 2 pound 
sifted, 90c; 2 pou fted, §2'¢c sifte 
gallon standard, § 
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gallon extra 


Apples— 

Gallon apples are quiet at no change Che apple market is 
perhaps a trifle less strong and, while New York state gal- 
lons have in a few instances been offered at a small reduction 
from recent quotations, there 1s no lack of those who believe 
that the market will reach ‘| than at present. 
Fruits— 


here 1 new feature of interest 
tions on California canned fruits 
week and the feeling is firm, stoc 
are more l restricted }\ 


s no Conditions and quota- 
about as they were last 
ks being light. ‘Transactions 
less the broken assortments offered 
by the majority of canners. Supplies from California are so 
limited that a very close clean-up on all the leading lines will 
be had this year by the time 1905 fruits begin to be packed. 
\n increased number of fruit canneries will be operated this 
season in California and preparations for the commencement 
of the packing are now going on at all coast points. Regard- 
ing the prospect, it is stated that fruits will probably run 
smaller in size than last year or the season before. There is 
no change on eastern peaches; the market is quiet but firm. 
Baltimore offers No. 2 second yellow peacl at 8oc, No. 3 
second yellows at $1.12'%4@1.15, No. 2 standard yellows at 
$r.o5q@1.10o, No. 3 standard yellows (syruy $1.50@1.60, 
No. 3 peeled pies at $1, No. 3 unpeeled pies at gallon 
pies $2 Baltimore brokers in their weekly circulars to the 
jobbing trade state that they will quote prices on future fruits 
of all kinds upon application. 
CALIFORNIA FRUIT CANNE \SSOCIATION 
extras. 
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RS’ PRICES, F. O. B. COAST. 
extras. Ex. St’n’d. 
2-lb. 2Y-lb. 

\pricots 

\pricots, peeled 

\pricots sliced 

Cherries (R. Ann) 

Cherries, White 

Cherries, Black . 

Grapes, W. Muscat. 

Nectarines 

Peaches, Yellow 

Peaches, L. C. 

Peaches, 8 i 

Peaches, W. H. 

Peaches, W. H., sliced 

Pears, Bartlett 


Plums 





Directions 


Teoroucmuy HEAT 
THE PEAS IN THEIR 
own Liquor. Do 
NOT BOIL. SEASON 
To TASTE AND 
SERVE HOT 





























2'4-lb. 2% ~. 2% 
Stnds Secs Wate Pie. 
\pricots b Vicadh aa ee $1.15 $1.05 nes $0.90 
Blackber1 CB 60.66 s0ncees 1.25 1.15 
Cherries, R. Ann ...... 1.65 
Cherries, White ....... 1.50 
Cherries, Black ........ 1.50 ea a 
Grapes, W. Muscat. ... 1.00 .9O 85 80 
Nectarincs ..--.-+...-. 1.15 1.05 
Peaches, Yellow ...... 
eS ey, a erreeee ree ; 
Peaches, L. C., ee 1.35 
Peaches, W. H......... i 
Peaches, W. H., sliced.. 1.45 eee eee ae 
Pears, Bartlett ........ 1.50 1.30 oe .gO 
Pears, Bartlett, peeled.. ... ee owe .95 
I a aucee hoe pAb phate 1.00 .gO 5 8o 
Gall Gall Gali Gall 
Ex.Std Stnd. Water. Pie. 
0S an ec $4.25 : $2.50 $2.25 
Blackberries ee 4.00 $3.75 3.50 3.25 
Cherries, Royal Ann ive 
Cherries, W Me ccc... ee 3.50 
Cherries, Black ....... 5.00 : 3.50 
Grapes, W. Muscat..... 3.25 2.25 2.10 
Peaches, Yellow ....... 4.35 
Peaches, Lemon cling. . 
Peaches, L. C., sliced. : 
Peaches, W. H. ....... 4.50 ve as, 
Pears, Bartlett 4.50 3.50 2.00 
Pears, Bartlett, peeled.. ee ove o% 2.25 
ES Ce eee 3.25 3.00 2.30 2.15 
Asparagus 


Opening prices on the 1905 pack of Hudson’s Long Island 
asparagus were announced toward the close of ,last week. 
The figures named were $3.50 on square cans and $2 2.75 on 
tips. The price of tips is the same named at the opening last 
year, while on square cans the $3.50 price represents a reduc- 
tion of 25c from the 1904 opening figure, which makes it 
cheaper than California asparagus. California canners have 
il withdrawn prices on the 1905 hy 


Salmon— 

Spot salmon is not especially active just now, though quo- 
tations remain firm. Interest is largely centered in the fu- 
ture packing. Reports from the coast say that independent 
salmon canners hold futures at $1.00@1.05, for domestic sale. 
It is also reported that the present outlook for the pack of 
the Pacifi will not greatly exceed last year’s pack. 


acific coast 
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dried fruit market this past week was 
the announcement of opening prices on 1905 crop California 
cured apricots. Prices were named on the basis of 7¢ per 
pound, f. 0. b. \ugust shipment, choice Vacaville royals, 
boxes. These are generally regarded as slightly lower 


The feature of the 


coast, 


prices 


than what the trade expected, in view of the extremely strong 
situation on 
left unsold 


spot apricots, owing to the very small supplies 
Choice apricots were quoted for July shipment at 
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'4c per pound. Prices opened last year, choice royals, f. 0. b. 


in bags, at 8@8%c per Ib. We have not as yet heard of 
prices being named on new extra choice and fancy goods. 
Che outlook is for a very good crop. The spot market is 
firm. 

Peaches— 


strong, and the 
this market, however, are 


The market on dried peaches holds very 
I . 


goods are wanted. Quotations in 


unchanged from those last quoted. Choice peaches are still 
worth here around 10%@1tc per pound. 
Prunes-- 

The feeling on prunes at present is steady. There have 


been sales of considerable lots recently, and these tri ansactions 
have awakened more or less confidence among holders. It is 
possible, however, that prices can be shaded a slight fraction 
According to the California Fruit Grower, especially small 
sized fruit is in fie demand, while 95-100s and 8o-85s are 
neglected. Prices on these sizes are unchanged as yet, though 
perhaps there is a very slight tendency to shrinkage. 

Apples— 

The evaporated apple market continues steady, with several 
reporting very fair demand. So far as values are concerned, 
no quotable changes have cecurred in the Chicago market. 
Prime evaporated apples remain quoted here around 5%c per 
Ib. for prime stock. 534@6'%4c per lb. for choice quality, 6%@ 

per lb. for fancy evaporated. New York advices indicate 
that prime quality State evaporated apples are without mate- 
rial change from conditions ruling there a week ag 
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Cans— 

The packers’ can market has been rather quiet in the west 
and dull in the east during the week since our last report. 
There has been more or less business, of course, with western 
canners, but it has not been at all brisk. New orders have 
been by no means numerous. As far as prices go, there is no 
change to be reported. Quotations on the American Can 
company’s cans are unchanged. They are: No. 1s, $10; No. 
2s, $13; No. 2%s, $16.50; No. 3s, $17; gallons, $42.50, f. 0. b. 
maker's factory. In Baltimore sales of packers’ cans continue 
disappointing to the manufacturers of packages for fruit and 
vegetable canners, a fact which, although there are well in- 
formed people in that section who strenuously combat the 
assertion that there will be a material reduction in tomato 
acreage in Maryland and that part of the country this season 
is taken by others to clearly indicate that the output of toma- 
toes and corn, for instance, will be reduced quite an extent. 


This latter view is further strengthened by the fact that can 
makers in Baltimore have of late been very light buyers of 
tinplates. 
Tin Plate— 


things have been so 
been no mar 
orders for 


From a buying and selling standpoint, 
dull during the week that there has practically 
ket. Mills, however, are all pretty busy on old 


(Continued on page 25) 
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CANNED GOODS NOTES 
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ILLINOIS. 
\ new warehouse is to be built at the plant of the Geneseo 
Canning Co. at Geneseo, Ill. It will be a two-story structure. 
=. # 


\ report from Gibson City states that the Gibson Canning 
Co. is remodeling its factory and getting ready for this year’s 
pack. 


7 7 a 
\ report from Eureka, Ill, says: “Dickinson & Co. will 
soon begin the erection of a large store room at their can- 


ning factory.” 
= - * 

It is reported that a pickling plant will be established at 
Kankakee this spring. It is also said that a pickling plant 
will be built at St. Anne, Kankakee county. 

a. . . 

\ large new factory building three stories high has been 
added to the Hoopeston Canning Co.’s plant at a cost said 
to be $20,000. We understand that the Illinois Canning Co., 
another Hoopeston concern, will make extensive improve- 
ments in its plant in time for next year. 


INDIANA. 


North Manchester, Ind., is making 
paying 


The Dainty Canning Co., 
contracts for tomato acreage for the coming season, 
$6.50 per ton. 

io * ad 

A report from Richmond, Ind., says that Albert R. Albert- 
son, receiver of the Greensfork Canning Co., has made a final 
settlement, creditors receiving 26c on the dollar. 

s * 

“The Tuhey canning factory will not 

the present year as extensively as in 


Indianapolis Star: 
be operated during 


the past. Since the establishment of the two plants the 
farmers near Muncie have devoted hundreds of acres every 
year to raising peas and tomatoes.” 


* * 

According to a report from Greenwood, Ind., dated March 

24, the J. T. Polk Canning Co. on that day made its annual 

distribution of seed to growers of produce for the Polk can- 

nery. The seed consisted principally of corn and peas, little 

tomato seed being distributed, as the company grows its own 
tomato plants. 


MAINE. 


\pples are being canned at the factory of Marble & Dingley 
at Wilton. They expect to have about 200 acres of corn 
contracted for for the coming pack. 

x * ® 


The canning factory of Underwood Co. at Jonesport has 
been running on clams for some days past. The William 
Underwood Co. are large packers of shell fish of various 
kinds. 

> * 

The Monmouth Canning Co. has closed contracts for the 
erection of a new factory building at Gorham, Me. The off- 
cers of the Monmouth Canning Co. are: P. F. Milliken, 


president; E. A. Soule, treasurer; S. H. Soule, secretary: F. 
B. Green, manager. The construction of the new plant will 
be under the supervision of Manager Green. 


Packers and Jobbers Discuss Arbitration and 
Standards 
Plans for establishing a standard of quality for 
canned tomatoes and for the formation of an arbitra- 
tion board to settle differences between packers and 
jobbers were the principal questions discussed at the 
meeting of a committee from the Tri-State Packers’ 
association, which has headquarters at Princess Anne, 


Md., and a committee representing the New York 
Wholesale Grocers’ association, held in New York 
last week. 

The committee of packers consisted of H. B. Mes- 


senger, Federalsburg, Md., chairman; Hugh S. Orem, 
Baltimore: C. W. Baker, Aberdeen, Md.; W. O. Hoff- 
ecker, Smyrna, Del., and T. N. Towle, Glassboro, N, 
J. The jobbers’ committee was Howard Sells of John 
S. Sells & Co.; William Ely of Clark-Chapen & 
Bushnell; W. B. Timms of Austin, Nichols & Co.; A, 
P. Williams of R. C. Williams & Co., and S. W. See- 
man of Seeman Bros. 

There was a lengthy discussion of the question of 
what constitutes standard quality in tomatoes. Sam- 
ple cans were opened and examined, the test showing 
wide differences of opinion as to the quality. In the 
test, color, solidity and flavor were the chief points 
taken into consideration. The joint committees 
reached no agreement as to what should constitute a 
standard tomato, though the desire on the part of both 
jobbers and packers to meet on equal terms was evi- 
dent and the wish of all to be fair tended towards 
creating good feeling on the part of both interests. 

Discussion of the establishment of an arbitration 
board followed that of the question of quality. A 
hoard was not appointed, however, this being left for 
settlement at a future meeting. It was agreed though 
that the board when appointed should be made per- 
manent and consist of representatives of both pack- 
ers and jobbers. The packers to represent the Tri- 
State Packers’ association will, it is understood, be 
appointed at the association’s next meeting, which 
will be held within a few days. The representatives 
of the Wholesale Grocers’ association will also be ap- 
pointed shortly. 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


Satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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NEW YORK. 


Stronger Situation Developing in the New York Market. Toma- 


toes Unsettled. Corn Offering at a Variety of Prices. Ef- 


forts Being Made to Clean up low Grade Pess. 
Other Lines Featureless. 
New York, April 3, 1905. 

EpiroR CANNER: 

According to the views of some dealers the extreme de- 
pression which has characterized the canned goods market 
for several months is in a fair way to be ended shortly. In 
many instances the heavy supplies of corn, tomatoes and peas 
which have hung as a depressing influence upon the entire 
market have been cleaned up, and the goods having been 
turned over to consumers immediately there is no longer any 
danger of their appearance as depressing factors when the 
market shall have begun its upward turn. These conditions 
have been entirely without precedent and it would be difficult 
indeed to get any observation from experienced canned goods 
men as to their expectation regarding the future of the indus- 
try. That the heavy weight of under quality goods is disap- 
pearing is admitted to be a good influence, but as to whether 
it is disappearing as rapidly as it might is another story. 

The tomato market is unsettled and it is difficult to obtain 
a quotation which can be published as the lowest figure hold- 
ers are willing to accept. Sales are made at such wide ranges 
of values that no one knows exactly what to expect. Probably 
something near 62'4c represents the market as closely as can 
be done now. There are many sales, however, at 14@2%c 
below that figure, and in some instances it is understood that 
packers have accepted less money when they were in unusually 
straightened circumstances. Spot prices are: Maryland 2s, 
55@57'2c; Maryland 3s, 65@70c; Maryland gallons, $1.95@ 
2.10; New Jersey 3s, 70@75c; New Jersey gallons, $2,00G 
2.15. 

Corn, like tomatoes, a difficult subject to handle under 
present conditions. The market is unsettled and all sorts of 
prices are offered and accepted. It is probably true that 
strictly fancy grades are scarce and that it would be hard to 
find any considerable quantity in this market. On the other 
hand, it is apparently overloaded with immense quantities 
of more or less poor stock that must go very low if it goes 
at all. Southern Maine style, which has been especially popu- 
lar with buyers, cannot be obtained below 57'4c, though the 
range, as quoted by largest holders, runs from 52'4@6oc, as 
to grade and brand. Prices on the cheaper grades are so 
variable that it is impossible to quote them with anything 
approaching accuracy. Spot prices are: New York state 2s, 
8o@85c; Maine 2s, $1.05@1.10; Maryland Maine style, 2s, 
77'¥2(@80c; western 2s, 75(@8oc. 

A determined effort has been made of late to sell all the 
low grade peas that have been cumbering the market. It is 
reported now that holders have succeeded measurably well in 
doing it, though they do not say that they are certain about 
this. It is understood, however, that little of the poor stock 
is left. Anything under 65c is well cleaned up, though a 
carload was offered a few days ago as low as 55c. Between 





these two figures there are said to be numerous lots which 
holders would sell with more or less freedom, depending upon 
circumstances. Spot prices are: Marrow 2s, 75@8oc; early 
Junes 2s, 75@8oc; sifted early Junes 2s, $1.05@I.20; extra 
sifted early Junes 2s, $1.35@I.50; petit pois, $2.00@2.10;-sec- 
onds, 60@65c. 

in other lines there has been practically nothing done. It 
was reported that one firm had opened red Alaska salmon at 
$1.00, but it was not stated that the quantity offered would 
amount to much. HARLEM. 


MAINF. 
“Index’s’’ Comment on the Corn 
Pack- 


Canned Goods Business Quiet. 
Situation. Considerable Apple-Packing Going on. 
ing of Short-Weight Clams has Bad Effect. 
Portland, Maine, April 3, 1905. 
IepitoR CANNER: 

But little business in canned goods has been apparent dur- 
ing the past week, yet some is reported in future corn of fancy 
grade. These sales have not been “sacrifice” sales, but good 
prices were obtained. Well posted buyers understand that no 
packer who expects to put up corn of strictly fancy quality is 
going to come in competition with the cheaper packings of the 
west, while we in Maine know that the high reputation of 
some fancy New York and other corn was obtained by put- 
ting on the labels of those states on Maine corn. This is no 
fable. 

There is no one interested in the canning business but 
hopes that the reported increased demand for cheap corn 
is true. The sooner such goods are disposed of, the quicker 
the market for good corn will recover. Right or wrong | 
think that the low price and reduced demand for tomatoes 
was largely caused by the surplus of low priced corn. Spot 
corn is in very light demand. Strictly fancy Maine is scarce, 
but goods that will not “fill the bill,” no matter if they are 
quite good, will not realize their full value for obvious reasons. 
Fancy corn is held from $1.00 to $1.10, but nice goods can be 
bought at goc. 

As for future fancy corn, sales are reported at 95c, f. o. 
b. Portland. Still, fancy future corn can be bought for less. 
Buyers should look around. It always pays. 

There is considerable apple-packing going on just now. 
Prices range from $1.85 to $2.00. I cannot consider, if reports 
are correct, that this will prove a poor venture, for the 
later demand should take them all; but a good deal of care 
must be exercised or the fruit at this season of the year will 
be soft. 

The clam-packing season will now begin, but I notice that 
the scandalous packing of short weights has borne legitimate 
fruit. The demand has fallen off to a great extent and to 
the injury of those packers who refused to accept orders for 
short weights. There are two or three Portland packers 
whose name on a can is a guaranty of good faith to the grocer 
and consumer. These packers get and deserve the patronage 
they have earned. Unfortunately some of the smaller pack- 
ers, who were in the business, could not stand the pressure 
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BALTIMORE, 


fomato Market Continues Dull The Situation Analyzed and 


Prices Compared. No Improvement in Demand for 
Future Tomatoes. Corn Shows More Activity 
Peach Crop Prospects. 
Baltimore, April 3, 1905 
ISpitoR CANNER 
Contrary to the 
demand h 


expectations of the holders of tomatoes, the 

increased at thé opening of lake and rail 
navigation. The week just past has been dull in all lines. It 
was confidently expected that the demand, particularly for 
tomatoes, would improve at the end of March and beginuing 
of April, but such has not turned out to be the case. 

The market still remains saggy at 62%c for No. 3 full 
standard tomatoes, with here and there a concession being 
made of a cent and a half per dozen below this fig 
ure There is one redeeming feature, however, to the 
situation ; there are plenty of buyers standing 
ready to pick up snaps. The months of April, May and June 
are, however, probably the heaviest consuming months for 
tomatoes in the whole year, and at the present ! [ 
prices the consumption should (and doubtless will) be above 
the Whether this certain con 
sumption will materially advance the market or not is a prob 
lem. Some of the men who ordinarily are best posted on the 
tomato situation seem to have entirely missed fire in their 
calculations this season lhe whole situation back to 
the inexorable law of supply and demand, and it certainly 
looks now as though the supply has been too large for the re 
quirements of the country there is some demand coming 
into this market for tomatoes from Canada, which will help 
the situation to some extent 

One remarkable phase of the situation is the fact that there 
few No. 3 second tomatoes left on hand and 
growing scarcity of No. 2 size, both seconds and 
tandards. The difference in the market to-day between No. 
3 seconds and No. 3 full standards is only 2%c per dozen, 
and the difference between No. 2 standards and No. 3 stand 
ards is only about 12'%c. Ordinarily No. 3 seconds are ob 
tainable at 5¢ or 7'4c per dozen below No. 3 standards, and 
No. 2 tomatoes generally from I5¢ to 17%c per 
dozen below No. 3s a very peculiar situation and is 
worthy of the attention of packers. 

lhe demand for future tomatoes does not improve. Buyers 
seem utterly indifferent about taking hold at the price at 
which packers . They remember their experience of 
] when an almost identical situation prevailed as is 
The jobbers took hold heavily of futures at 
per the market on spots, and 
until they actually needed 
lhey are afraid of 


aan 
not 


} 
nas 


and 
cent or 
just 


namely, that 


ow basis of 


average. almost increase of 


Foes 
POC 


seems to be 
there is a 


very 


range at 
his is 


last year, 
now existing 
from 5c to 7/2c 
then found out that had they waited 
the goods the market would have reacted. 
the same thing happening this vear. 

Chis dullness in futures and the deplorable condition of the 
spot market is certainly having its effect on packers’ prepara- 
tions for the coming One after another of the pack- 


dozen above 


season 


ers say they will not run at all or will only run t ut half 

their Some of them have MMatoes 

on hand have decided to hold the present stock an Olutely 
| 


remain idle during the 

Probably the much despised line of spot corn sl 
more activity during the week that has just passed 
thing else. It would seem as though the extraordi 
at which corn can be bought are very tempting to so 
jobbers and they are doubtless buying ahead of thei 

Kuture corn has been dull and very little doing. Packers 
would do well to recognize this fact and be conservative jn 
their preparations for next Many 
suredly carry over good stocks of corn as a reserve, especial 
ly as it is a well known fact that corn is one of the best 
to carry over from season to season, there being absolutely no 
depreciation in quality. ; 

‘he belief that the peach crop has been seriously damaged 
is gaining a great many supporters. The reports that are 
coming in from the Delaware and Maryland peninsula peach 
growing sections are very unfavorable as regards the outlook 
for a crop the coming season. Personally, however, | am in 
clined to believe that up to the present very little damage has 
been done and should we } 


capacity vho stocks 

coming season. 

tjOWn 

ti any 
prices 
ot the 


Wants, 


season. jobbers will 


as- 


lines 


] 
I 


have no killing frosts during the 
next two weeks I| think there is every reason to expect a very 
fair crop of peaches and all kinds of fruit. 

| 





ST. LOUIS. 


Slightly Easier Feeling on Spot Tomatoes. Jobbers Showing 
More Interest in Futures- Smaller Demand for Spot Corn, 
but Jobbers Would Buy Standards at Low 


Apples in Light Demand. 


Price. 


St. Louis, Mo., April 4, 1905 
ISpiroR CANNER: 

The St. Louis market has been very quiet 
two wecks, the only change noteworthy being a little easier 
feeling in spot tomatoes. Whereas they were almost unob- 
tainable at 67'c, delivered St. Louis, two weeks ago, they are 
now quite freely offered, and, while 67'4c seems to be the in- 
side for western standard goods, jobbers are buying them 
only in a hand to mouth way as they are needed. future to 
matoes are quite freely offered at 67!4c, f. o. b. Indiana pack 
ing points, but jobbers show no interest in them. So far 
futures are concerned, the market is at a standstill. 

The demand for spot standard corn has somewhat subsided, 
iere being very little inquiry. Jobbers are disposed to antici- 
pate their wants provided they could buy a good standard 
article at 50c, delivered St. Louis, but holders do not appear 
willing to sell at less than 50c to 52'c, f. o. b. factory. Some 
off-quality, poor corn is being sold at 5o0c, delivered, but the 
corn is hard or very watery and undesirable. No interest 
whatever in future corn. 

Gallon apples are in very light demand, owing to the abund- 
ant supply of fresh apples being carried here in cold storage. 

These are selling from $1.75 to $2.25 per barrel. Apples put 
into cold storage last fall seem to have carried through re- 
markably well and are coming out of the ice houses in fine 
condition and being sold at low prices. Other lines of canned 
goods are not attracting any special attention. 

The lack of demand for dried fruit is noticeable. 
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and apricots are very high and are selling in a small way only. 
Choice iches mm 50 Ib. boxes are quoted at O34¢ for choice 
to 10'4¢ fer extra choice and 12¢ for fancy. Apricots, 50 Ib. 
poxes, Loc for choice to le for extra choice and 12c for fancy. 

Prunes are in very light demand and spot stocks ample. 
Owing to the irregularity in quality, prices vary considerably. 
40-505 50 lb. boxes at 434c to 5%c and 50-60s a half cent 
jess. Evaporated apples are selling at a nominal way only at 
=e to 6c, according to quality. 


PrYS & GILBERT. 





SEATTLE. 

Coast Salmon Situation Steadily Growing Stronger. Excepting a 
Few Cohoes, Stocks Confined to Alaska Reds and Pinks. 
Effect of Probable Large Sockeye Pack. 

Seattle, Wash., April 1, 1905. 
EpitoR CANNER: 

The situation on the remaining holdings of salmon on the 
coast is growing stronger every week as the buying season 
draws nearer. Salmon is a summer food, and extensive pur 
chasing on the part of jobbers, unless they wish to anticipate 
a rise in prices, is not made until April. As the conditions 
which are holding the market firm are becoming more gener 
ally known the market is strengthening, though prices for the 
past few weeks have changed little. 

With the exception of a few cohoes, the market is confined 
to Alaska red and pink salmon. The market is unusually 
strong on both of these, although prices remain unfluctuating 
at present, but may change with the beginning of the summer 
buying. 

There are considerable holdings of red salmon on the coast, 
but a good portion of it is in strong hands, and the supply 
that is being quoted at lower prices is held by small packers 
and is limited. The biggest holders are the Alaska Packers’ 
casiadiads of San Francisco. ‘The extent of these is not 
known, but they are evidently confident of a coming demand, 
for they are holding the entire amount at present at $1.10. 
[he receivers of the Pacific Packing and Navigation com 
pany also have big holdings, and show the same inclination to 
hold up the price and not do any slaughtering. At present 
they are holding to $1 and are known to have refused a num- 
ber of offers for large portions of their pack at a price slightly 
lower than this. The majority of the smaller packers are 
offering at $1 and a few have gone as low as 95 cents, though 
it is said that this salmon was of a very limited quantity and 
an inferior quality. 

Chere is much interest being manifested as to the effect that 
the expected large pack of sockeyes for the coming year will 
have on the situation. It will certainly lessen the Alaska 
pack to no small extent and the majority of the Washington, 
Oregon and California coast packers are also waiting to see 
what the prospects are before they decide on the extent of 


their packs. CHINOOK. 





The National Canners’ Laboratory. 
The National Canners’ Laboratory (Aspinwall, Pa 
—long distance ‘phone, 228-R—express, Adams). 
In order to make the Laboratory a success it is neces- 


THE CANNER AND DRIED FRUIT PACKER. 2 





tn 


work of which the scope and possibilities can be meas- 
ured only by the amount of money devoted to it. Sub- 
scriptions of $25.00 or more will be accepted. © It is 
desirable io carry on the following lines of work dur- 
ing the year: 

Investigation of spoilage cases. 

Analyses of tin plate. 

Devising means of destroying plant parasites, such as the 
pea louse, by fungous diseases. 

Experiments with preservatives and saccharin by feeding 
same to animals in stated daily doses for various lengths of 
time, in order to determine their effect 

Pathological work on animals to determine effect of these 
experiments. 

Analysis of all kinds of food products to determine their 
purity. 

Controverting false charges of illegality made against pure 
goods by state analysts. 

lo do this werk in a satisfactory manner it will be 
necessary to increase our present staff, which con- 
sists of : One bacteriologist and assistant, who also do 
the chemical work; one stenographer and, occasion- 
ally, one pathologist. We have arranged to take an- 
other chemist in with us. 

Nindiy let us hear from you at once. 
on this valuable work. 

Yours very truly, 
NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall, Director. 


Help to carry 


Canners’ Supplies. 
Continued from page 21 


deliveries during the next two or three months, so there is 
little pressure to sell. Deliveries are reported to be just about 
keeping pace with buyers’ requirements. Nothing has yet 
come in the way of an advance ii prices, and the market it 
self contains no features to warrant a rise—if one comes, it 
will be made with a view to leveling values of tinplates, with 
other commodities of like kind, on which there have been ad- 
vances ce ng the last month. Market remains as follows on 


delivery f. b. millls: 
BESSEMER STEEL COKES. 
Cay RE TIO es cad erik swe me taraces $3.70 
AAO RMN TN 566 casts crs sao Shes wernt aS 3-55 
Pe eS ere err eee 3.50 
aN RUN Dio ca ing feast space hy Basa 3.45 


Usual differentials for odd sizes, ete. 
Pig Tin-- 

Notwithstanding that demand for consumption has been 
light during the week, manipulation abroad (developing into 
almost a cornering of the market), together with the ex- 
ceedingly small arrivals at dock, make the position on spot tin 
particularly strong, as is shown by the heavy advance over 
figures given in our last week’s report. 

We quote market as follows for delivery 


b. New York: 











sary jor the canners to send in personal checks for as a a. 

sary jor the canners to send in personal checks for as < ton Jots........ 00.00 cece. $30.40 $30.75 $30.25 

large an amount as they can afford to contribute to a 1 ton lots.................0-- 30.50 30.50 30.37! 
FIRST AMERICAN - KING - FAME ~- TIP-TOP - FAVORITE 
INDIANA - BEN HUR - PEARL - RUBY - GARNET IDEAL 


TIPTON, 
KOKOMO, 
FRANKLIN, 
WHITELAND, 


Main Office: 


Canneries 


NOBLESVILLE, 
SHELBYVILLE, 


INDIANA 


Greenwood, Ind. 


GRAFTON JOHNSON 


GE PACKER 


SUGAR CORN, PEAS, 
TOMATOES, PUMPKIN 


QUALITY FIRST 


“EVERY TIME” 




























THE CANNER AND DRIED FRUIT PACKER. 


PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 





largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
wilh pour Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 





WHEELING, W. VA. 

















OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA andD KENTUCKY 
siaeenne ds tienen Sys 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 







SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 


WILLIAM DUGDALE,SALE S AGENT 
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National Canners’ Laboratory. 


By Edward W. Duckwall, 


(Prof. D 


Laboratory is progressing favor 
management and name. During 
letters of encouragement 


The Can- 


Canners’ 
change of 
have received many 


The National 
ably under the 
the month we 


and subscriptions varying from $25.00 to $100.00. — Can 
ners have begun to show a substantial appreciation of this 
"yearn and if this continues the success of the work 
will be great and will measure up to the amount subscribed 


tow: a it. In another part of this issue of THE CANNER the 
plan of work has been outlined for the year. Let us hope 
that a good showing may be made along the lines laid down. 

One of the most important branches of this work is the 
helpful literature which will be sent out for promoting the 
consumption of canned goods. For the present we will under- 
take . defend the canning industry against all false charges 
by state analysts and others who write damaging liter 


made 1d ¢ V 
The following will illustrate this point. 


ature. 


cwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE 
issue in each month and cover the Laboratory work during the month immediately preceding their publication. ) 


M,. S., Bacteriologist. 


first 


CANNER. They appear in the 


ence, who in gladiator form stands with his shield and sci- 
entific weapons with which he hopes to vanquish the giant. 

Think of it, canners of America, you who manufacture the 
purest goods that were ever offered to the world, placed in 
the position of a murderer by the very men who ought to 
protect and foster the industry which you represent! There 
are no purer foods given to the American public than those 
that are sent out by the canners of America. This article 
and its illustration are a crying shame, and will widen the 
gulf which now exists between the Bureau of Chemistry and 
the manufacturer. 

It would not profit us to go into details and criticise all 
the statements made in this article. While the illustration 
refers particularly to canned goods, the article itself deals 
with other substances, such as wine, olive oil, spices, pre- 
serves, marmalades, jams, cereals, etc. Only one section 


The Truth About Food-Adulteration 


By Henry Irving Dodge 


Part I.—The Microscope Versus Graft 
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CANNERS OF 


AMERICA, 


READ THIS. SEND ME 


YOUR LETTERS OF INDIGNATION AND I WILL 
TAKE THEM TO PRESIDENT ROOSEVELT AND EN- 
DEAVOR TO PUT A STOP TO THIS INFAMOUS T 

RADE AGAINST MANUFACTURERS OF CANNED 


GOODS. 
The infamous illustration which heads this article was 
taken from the “Woman’s Home Companion” of March and 
is the first of a series of three articles prepared with the 
co-operation of H. W. Wiley and W. D. Bigelow, whose 
likenesses appear on the same page with the murderer. 

These chemical autocrats who assume power that was 
never intended to be vested in them, are perverting their 
offices by disseminating literature as vile and false as could 
ever emanate from the regions of his Satanic Majesty. These 
men at the head of the great Bureau of Chemistry at Wash- 
ington, men placed there by us, who are supposed to do 
their work for the good of the whole country, these pervert 
their authority and curry favor with the wives and mothers 
of our land by posing as the guardians of their health and 
happiness, when in reality they are simply seeking notoriety 
for political reasons, and in their efforts to place ‘themselves 
prominently before the public they do not hesitate to do or 
say anything to gain their selfish end. 

It happens that the one industry which they can attack 
is the food industry and they would gladly wipe the canners 
out of existence if they could but gain their selfish ends. 
You will notice that the murderer at the top of this article 
is holding out a tray of manufactured foods of various kinds; 
among them we see a can of tomatoes and other canned 
goods whose names are indistinct. He stands in a heap of 
skulls, his bags of gold beside him, inviting the innocent 
victims to come forward, eat of his proffered viands, 
their gold at his feet and then miserably perish, 
sword in the other hand _he strikes 


cast 
while with 
a backward blow at Sci- 








refers to canned goods. The following is an extract. It 
says: 

“On another occasion Dr. Bigelow secured a sample of 
soaked peas that were packed in a western state where it 
was required that the word “soaked” be put in a conspicuous 
place on the label. The label read ‘Prepared from carefully 
selected stock and soaked in artesian well water,’ the word 
‘soaked’ being printed in large capitals.” Then Dr. Bigelow 
goes on to say that the salesmen made certain representations 
in favor of these goods because they were soaked in artesian 
well water. 


Now this criticism shows the great injustice which Mr. Big- 
elow would try to do the packer of these goods. The man 
who packed those soaked peas labeled his goods in the proper 
manner, and sent them out as soaked goods, so that no one 
would be deceived. He did not desire to deceive anyone. His 
price was probably very low and his goods went to a cer- 
tain class who had only money enough to buy such a low 
grade of goods. There was no deceit practiced; the label 
told the truth; and yet this man for this one legitimate 
thing, sanctions the illustration which appears at the head 
of the article. 


It is high time indeed that the canners of America should 
rise in their wrath and bring such pressure to bear, by ap- 
peals to their representatives in Congress, as to place these 
men in their proper sphere and confine them there. Nar- 
rowed down as they are by their profession, they do not 
seem to have any sense of right or justice, and would heap 


injury and insult on anyone to gain their own selfish ends. 
Send your letters expressing your opinion of this matter 
and I will take them to President Roosevelt myself and 


endeavor to put a stop to this infamous practice. 
Signed, 
Epwarp W. DucKWALL, 
National Canners’ Laboratory. 
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llere is another from Senator McCumber clipped from the 
-Imertcan Grocer of March 15, 1905 

‘The people of the United States are being imposed upon at 
the rate of about .C.00,.00C0 000 worth a your of pestiferous 
the shap of Eeoston baked beans, for instance, with a 
pork put in the bottom of the can, and that pork 
deodorized and doctored up over und over again 
cannot get the smell of it, but there is simply some 
with the We have importations from one 


foods in 
little 
has been 
until one 
Kind of grease 


niece afl 





state to anotrer of ci aut are made out of the refuse otf 
the great canning factories 

“We have hake trom the grand old commonwealth of Massa- 
chusetts which is sent out from there and marked ‘codfish,’ ana 
our people are imposed upon in that way. But the Senate has 
not time to consider matter of that character, although it 
does umount to $15,000,000,000 in the entire aggregate of adul- 
terated and mispranded foods that are scattered over the coun- 
try in a year 

A Letter From a Prominent Canner. 
Eureka, Ill, March 16, 105 

National Canners’ Laboratory, Aspinwall, Pa 

Dear Prof. Duckwail We think that the greatest work that 


you could do tor the cunners is to put them in their proper po- 


sition, not only before the pure food commissioners and chem- 
ists, but the public in general We think that all caunners want 
to und endeavor to put up pure products and they want most 
of all some one upon whom they can depend for full and truth- 
ful judgment and information It is sometimes a delicate mat- 
ter to tell a man to his fac what we think of him, but every 
one in the canning industry feels that you are just the man tu 
tuke that position, and if you find that there are any canners 
who are not putting up what you know to be absolutely pure 
und honest goods, to come torward and tell him that his goods 
are not what they should be You will have the enthusiastic 
backing of all the earnest men in the trade. This is a great 
and important work, and the advice that you have given the 
canners all through the past year has been good and has done 
much toward improving the quality of canned goods, This 
work must and will go on, and we will consider ourselves priv- 
ileged to add to our original contribution any sum you may 
ask, and we know that there are many others in the trade who 
feel the same as we do 
Yours very truly, 
DICKINSON & CO. 
The above letter explains itself. It is a serious matter to 


tell a man that his goods are not pure, although the food 
commissioners do not seem worried very much over that 
matter. They not only tell him that his goods are not pure, 
but publish the fact before the world. They go further 
they take a man’s goods which are absolutely pure in every 
respect, search around until they find something that Mother 
Nature placed in the goods, and publish his name to the 
world as putting up goods which do not comply with their 
state f laws. So unjust and so false are many of the 
statements printed in the different bulletins coming f 


food 
irom 
state analysts that it is time for the packers to insist upon 
their representatives in Congress securing the enactment of 
some protective measures against the vampires who would 
injure their business. 

If there is a dishonest packer in the land we want to 
know that fact. If there is a man in the industry who is 
putting into his canned goods anything of an injurious or 
harmful nature and misrepresenting it to the trade, we want 
to know it. We will be glad to know it. The other packers 
are anxious to find the men who are giving the least possi- 
ble excuse for such reports as are continually appearing in 
the reports from the agricultural experiment stations. 

In another part of this article we have called attention to 
some experiments which were made with sulphites for bleach- 
ing purposes. ‘The claim has been set up that some canners 
use this material. We do not believe that it is used to any 
great extent. We do not say that it is injurious, but we do 
say that it is unnecessary, and if any packer uses such a 
substance the canners of America want to know who that 
packer is, as he is working a great injury to the whole canning 
industry. We know that some of the French peas that come 
into this market are colored with sulphate of copper, but we 
do not believe that there are any brands of American peas 
which are so colored; if there is, the canners of America 
want to know who is packing them; they want to bring such 
pressure to bear upon that canner as will either make him 
quit using questionable substances, or get out of the business. 

We have contended all along and still contend, that there 
is no manufactured food in the world which is so pure and 
wholesome as American canned goods. These goods are 
canned from the most select fresh garden stock. ‘This stock 
is worked up rapidly and with great skill, in order to pre- 
serve the color and flavor. Every mechanical device which 
has been invented is used to facilitate the work. Men of 
wide experience are engaged in the business. Nothing is 
purer, better and more wholesome than canned peas, tomatoes 
and corn. These are standard articles of food. They do 
not need any improvement over ordinary processes. No 
packer can lay any special claim to superiority over his com- 
petitors except in flavor, grading and care in selection. One 
packer’s corn may be more finely cut, may contain less silk, 





and his corn may be of better consistency than that of another, 
but there is no reason why the color of one man’s « should 
be superior to that of another. Any man who turns out 
strictly white corn may be looked upon as_ prob using 
some substance to bleach it. I am glad to say that in the 


large number of samples examined in this laboratory during 
the past year there was very little evidence of any such thing. 
One man who packs peas may have them more finely graded. 
more uniform in size and more uniform in color, and may 


have the liquor clearer than his competitor, but they will 


not be very green; the sterilizing process destroys to some 
extent the natural green color or chlorophyll. 
One man who packs tomatoes May have more solid pack 


than another man; one man may pack a purple tomato which 
possibly may look better than a red tomato; one man may 
pack tomatoes from which the cores have been perfectly 
removed, while his neighbor may not have been so careful: 
and thus one brand will be superior to another, but so far 
as purity of goods is concerned, there will be no difference. 





there will be no added color to do what some chemists 
claim, namely, introduce “sunshine” into the cans by arti- 
ficial means. We do not believe that it is done. I have 


never seen any canned tomatoes artilicially colored. | shall 
never forget the opinion expressed by a certain food com- 
missioner who saw the clear red tomato juice coming from 
the pulping machine in a catsup manufactory. It was a 
beautiful red color, and this man said it was not natural, 
that it was prepared with coal tar dye or some other arti- 
ficial color. I had the pleasure of taking him up to where the 
tomatoes were being washed and put into the machines and 
he saw for himself that everything was absolutely as it should 
he, and that no coloring matter was added. 

Canners of America, be honest with yourselves; be honest 
with your goods; put up only that which is pure as you know 
it, simply salt, granulated sugar and the product that you 
are packing, sterilize them and let them go at that. We 
do not know that any other thing is being done at present, 
but stand on that one thing. Then if any man says aught 
against your goods you can appeal to those who make the 
laws for the protection of your industries, and crush out 
men who for selfish purposes, notoriety (or political reasons) 
will heap insult and injury upon your business and good 
names. 

French Peas Colored with Copper Sulphate. 
PEAS THE PUREST AND BEST IN 


\MERICAN CANNED THE WORLD. 


In THe CANNER of March 9 appears an article by W. P. 


Gainble, of the Ontario, Canada, Agricultural College. The 
following is an extract: 

“There is a very limited demand for the Canadian canned 
peas on the English market, mainly for the reason that most 


of our peas are white. Most of the peas sold in England come 


from France and are colored by a dilute solution of copper 
sulphate. I may further add that the canned pea trade in 
Great Britain at the present time is in a very unsatisfactory 


state because of a law prohibiting the use of copper sulphate 
in the process of manufacture. The merchants say that it is 
absolutely impossible for them to sell canned peas unless they 
are colored, and it is practically impossible for them to obtain 
sufficient peas to supply the demand of their customers unless 


they are permitted to sell those which have been colored by 
copper sulphate solution. Several merchants have been fined 
for selling such goods, and a number of cases are now before 


the courts pending a decision as to whether or not a small per- 
centage of copper sulphate may be used in the process of man- 
ufacture of this particular article of food.” 

Not many years ago the same conditions existed in Amer- 
ica. People who wanted a fine grade of peas bought the 
French article. Some of them were intensely green, an un- 
natural green, and a large amount of copper sulphate was 
used to produce that color. The demand was so great for 
this class of goods that our American manufacturers had 
difficulty in marketing the uncolored peas of home manufac- 
ture. There is an inborn dislike among American canners 
to use anything that is foreign to the natural product. It is 
the aim and desire of our home manufacturers to produce 
goods which are pure in every respect. We do not know 
whether this view is due to the high moral sense of our 
manuiacturers or to a more highly educated and progressive 
people 

The demand was so strong, however, that some of our 
American canners did endeavor to imitate the French article, 
and while they had no difficulty in doing so, there were 
among our home manufacturers men who were big enough 
and brave enough to stand out boldly for the pure article 
Educational literature was sent out to the various journals 
which reach the consumer, and the artificial coloring of the 
French peas was exposed so that every housekeeper was 
made acquainted with the fact that any intensely green canned 
peas were artificially colored with copper. — 

3y this system of educating the consumer the foreign 

















ame into disfavor, and were supplanted by the pure 
uncolored article put up by our home manufacturers. 
Let hope that our [english friends will view the matter 


in the same light. Such substances as sulphate of copper 


GOL ds 
D> 


may be poisonous. No one knows the effect of this substance 
upon the human organism. So far as we know there have 
been no experiments conducted to ascertain whether it is i 


It makes no ditference whether it is or not, 
it is an undesirable Artificial coloring is not 
necessary.: It has been aptly stated by that the 
bright colors appeal io the appetite, and while this may be 
true to some extent, it is merely a matter of education. It 
the public is educated to know that pure canned peas cannot 
be as green as the French article, and if the flavor is all right 
they will soon appreciate and like it just as well, the color 
which now exists in canned peas. For many years the French 
manufacturers were held up as models of perfection, because 
they were so artistic in the various shades which they 1m 
parted to their manufactured articles, but as the people are 
educated to view these things in a proper light, the gaudy 
tints in comparison with the delicate hues given by nature, 
are rather disgusting. In America this is more apparent than 
in any other country, we believe, and the public has been 
educated up to this, not by food chemists, but by our own 
manufacturers who were bold enough and big enough to say 
that no such goods could be turned out without the aid of 
artilicial colors, and they refused to impose upon the public 
in that manner. 

American goods ought to find 
if the journals in that country 
erature so that the consumer would become acquainted 
with the facts. The housewives of that country are very 
like our own. They do not care to take chances on anything 
that is liable to be injurious, nor do they care to be deceived 
by these artificial colors. They buy these goods simply be 
cause they do not know the difference. They believe that 
these colors are produced by the superior skill of the manu- 
facturer. They believe that he has some process by which 
he is able to can the fresh peas and retain the natural green 
color, and they do not dream that copper is used for that 
purpose. I believe that there could be a great 


jurious or not. 
substance. 
someone 


a ready market in England 
would print educational lit 


market for 
American canned goods worked up in foreign countries if the 
packers would go into the matter in a business-like way. 

A very good way of introducing American canned goods 
into England would be to establish a branch house in Lon 
don to receive consignments from packers in this country. 
This house could be in charge of a competent manager, who 
together with a corps of bright ene rgetic salesmen, could 
introduce the goods, not in parcels of two or three cans but 
in five or ten case lots to every retail store in®the United 
Kingdom. From London and Liverpool these goods would 
go out to the whole world and find a ready market. 


Some Experiments with Sulphites. 


AMERICAN CANNERS DO NOT WANT ANY SUBSTANCES OF 
KIND IN THEIR GOODS. 

Some of the French goods which come into this country 
are bleached out with sulphites. We refer particularly to 
mushrooms and asparagus. At one time in the history of 
the corn canning business sulphites were used quite exten- 
sively in this country to give the corn a white appearance. 
The practice came into disfavor for many reasons; corn was 
given a sickly white appearance, and much of the flavor was 
destroyed. 

While sulphites are not extensively used now, in fact we 
know of very few cases where even a small amount has been 
used in recent years. We thought it advisable to have a num 
ber of experiments tried to prove that all canned 
are injured by such substances. If the French canners want 
to use them, let them do so and then let them keep their 
goods at home, we do not want them. 

\ number ot persons made experiments with a few cans 
during the past year, and fifteen of them have sent in cori 
which had thus treated \ most careful comparison 
was made between this corn and the regular product which 
is sent out by the canners generally, and that with the un 
natural white color looked very unappetizing in comparisor. 
with the rich, light straw color of the pure product. 

In order to test f corn the 


THIS 


goods 


been 


the merits of the two kinds of 
samples were submitted to the inspection of a number of 
ladies. The conditions were not made known and judgment 
was passed entirely on the general appearance, flavor, etc. 
Out of the twenty ladies who tasted the corn only two pre- 
ferred the white or bleached article. One lady had no par- 
ticular preference. The other seventeen admired what we 
know to be the pure unbleached article. The value of a 
test of a committee of this kind lies in the reason given for 
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the choice. ‘Che light straw color and the flavor gave the 
natural product the preference; only two of the ladies pre 
ferred the white color, and these liked the flavor of the nat 
ural product better. 

Phe samples of corn were examined in the laboratory; 
chemical tests were made to determine the presence of sul 
phurous acid, and other conditions which will be mentioned 
later. The test for sulphurous acid ts carried on as follows: 
100-200 grams of the corn are macerated and enough water is 
added to give it sufficient fluidity. This is then treated with 
phosphoric acid and subjected to distillation. The distilling 
apparatus is arranged so that the heat is put on the flask 
containing the corn, and the steam which is driven off 1s 
condensed again into a liquid by the stream of cold water 
in the condenser. ‘The tube from the condenser is submerged 
in a little water in the receiver. ‘The first 20 or 30 c¢. c. dis- 
tilled off are treated with a few drops of bromine water and 
then tested for sulphurous acid by barium chlorid. The white 
precipitation shows the presence of sulphurous acid, and this 
reaction may always be obtained where corn is bleached with 
sulphites. 

it is a question whether sulphites are injurious to health, 
and since this question exists it is better not to use them, 
in fact, it is undesirable. 

There is another purely commercial reason why sulphites 
should not be used for bleaching corn. ‘The average tin 
plate used for canning purposes is very imperfectly coated 
with tin. The laboratory reports for the last year record 
numerous analyses made which show that the average amount 
of plate is from I 7-10 to 2 pounds of tin per box, and that 
this tin coating 1s not perfect by any means. Under the mi 
croscope there are numerous places which have no coating at 
all. In other words, the steel sheet is exposed. Now when 
sulphites are used the chances are that no action will be 
perceived for several months; after that time, however, dis- 
colorations will be noticed on the kernels of corn lying im 
mediately next to the tin. this means that a chemical action 
has taken place between the sulphurous acid and the iron and 
the black oxid resulting discolors the corn. This was the 
case with nearly every sample under examination. Where 
the tin plate was of extra fine quality this phenomenon was 
not observed. 

The canners are not in the habit of using sulphites, and 
do not care to use them. ‘The experimental work which has 
been conducted was undertaken more for experimental pur- 
poses than anything else. 

Since so many good reasons exist for not using this sub 
stance for bleaching purposes, we are quite sure that no one 
will care to take such risks. The reasons for not using sul- 
phites as bleaching agents may be summed up as follows: 
First, sulphites give canned corn, mushrooms and other veg- 
etables a sickly, unnatural color. Second, the flavor is 
greatly injured. Third, such substances may be injurious to 
health and have been so declared by some high authorities. 
Fourth, the consumer prefers the natural color and _ flavor. 
Fifth, it is easily detected by chemical analysis and such 
goods are likely to be criticised by the food authorities, and 
thus bring discredit on the canned goods business. Sixth, 
discoloration of the canned product will certainly follow the 
use of sulphites if the tin plate is not perfectly coated. 

In concluding this subject, it will only be necessary to add 
that the canners do not desire to use any such substance, and 
so far as we know, our packers do not use it to any great 
extent; and it is better that they do not because the packers 
of American canned goods have a reputation for putting out 
only pure goods, such as will not conflict with any pure food 
laws, however strict they may be. During the past year so 
much has been written and said about sulphites and their 
probable result on canned corn, that it seemed wise to con- 
duct the series of experiments we have described, and we 
wish to thank the packers who have so kindly assisted us in 
the work by preparing the samples for or use. 


Cause of Black Discoloration in Corn. 


National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are sending you by prepaid express four cans 
of corn for your opinion as to the cause of the black spots seat- 
tered throughout the corn. There is considerable slime in the 
cans and we are unable to account for it. Our process was 60 





minutes at 245 degrees. There were no foreign substances add- 
ed. yo you think that the soldering solution could have 
caused the trouble? 

The cans arrived at the laboratory and were examined 


superficially. They were not swelled, and gave no indica- 
tion of anything wrong with the contents. On cutting one of 
the cans open we found that the conditions existed as de 
scribed in the letter. We prepared a nutrient agar jelly in 
test tubes and Petri dishes and inoculated these from the 
We placed some of the test tubes 


cans by the usual method. 
















30 


in the anaerobic culture apparatus, thinking perhaps that some 
anaerobic bacteria might be present, but this was not the 
After twenty-four hours we obtained a very fine growth 
There were two distinct species at work 
One of them produced a slime. It resembled in every partic- 
ular Bacillus mesentericus vulgatus, a common potato ba 
cillus which is found on all kinds of putrefying vegetation. 
he other organism did not produce any slime but formed a 


case. 


in the Petri dishes. 


PLATE 1 


flagel- 


corn. 


Becillus Vulgatus, a 
from a ean of 


beautifully 

slimy 
by our own 
motile rods 
Vulgatus 
Mag. 1200 


Photomicrograph 
lated organism isolated 
The flagella or organs of locomotion werk 
methods This snecimen shows the very 
from a pure culture on agai During the 
considerable slime is nearly all 
diameters. 


discolored 
stained 
young 
growth of 


formed in media. 


black pigment. It corresponded in every way to B. atterimus. 

Neither of these germs produced any gas. B. atterimus, when 
é ‘ms | yg 

planted in a can of corn could produce the black substance 


seen in this case. Both of the organisms are spore-bearing. 





Photomicrograph showing the rods and spores of Bac'lius 
Vulgatus The spores are the seed forms, which are able to 
withstand so much heating They are thick-walled and are 
formed near the center of the rods. Gradually the cells are 
dissolved in the surrounding fluids, setting free the seed forms 
or spores. The spores get mixed with the corn in the cutting 
machines and are not destroyed in the cooker. Mag. 1200 diam- 


eters, 
The spores are thick-walled and are very resistant to high 
temperatures. 

Bacillus Mesentericus Vulgatus, Fiugge--Potato Bacillus 


Origin.—It is widely distributed in the soil, on the sur- 
face of potatoes, in putrid fluids, milk, water, etc. 
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Form.—Small, thick rods, having rounded ends 
usually in pairs; sometimes forms threads. 

Motility.—It is actively motile, having numerous 

Sporulation.—Forms large, roundish median spores Globig 
describes one variety which had enormous powers of resist- 
ance, and withstood the action of steam-heat for five to six 
hours 

Anilin dyes.—Stain readily, as does Gram’s method 

Growth.—Very rapid. 

Gelatin plates——Yellowish white. slightly granular 
with irregular borders are formed. 
rapidly and extensively. 

Stab culture—There is growth along the entire line of 


Found 


igella. 


also. 


olonies 
Liquefaction takes place 


PLATE III. 


rather 
appearance, 


Aterrimus, a 
general 


of Bacillus 
Vulgatus in 


Photomicrograph 
bacillus resembling 


uncommon 
but forms 



















a black pigment which Ciscolors corn in which it grows. The 
flagella or organs of locomotion were stained by our own 
method described in Canner ef Feb. 16. This bacillus is found 
frequently on field corn and produces a smut. Mag. 1200 diam- 






eters, 







inoculation; liquefaction takes place more rapidly in the up- 
per part. A thin, grayish, folded scum is formed on top of 
the gelatin, which remains turbid for some time. 

Streak culture—On agar, a dull white or grayish folded 
growth occfrs. The surface of potato is rapidly covered with 
a thick, white, strongly folded, coherent growth which later 
becomes red or a dirty brown color. 

Milk.—It and peptonizes 
starch. 

Oxygen requirements.—It is aerobic facultative anaerobic. 

Temperature—Will grow at ordinary, also at higher tem- 
peratures. 

Behavior to gelatin.—Liquefies rapidly. 

Pathogenesis.—No effect has been observed. 
There are several species of “potato bacilli.” 












coagulates casein and inverts 














Some form 





PLATE 





IV. 
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icillus 
are 





Photomicrograph of PB: 
lipsoidal, thick-walled and 


Aterrimus spores. 
almost as resistent 


They are el- 
to high tem- 














peratures as those of Vulgatus. These spures if planted in a 
can of corn will not generate any gas, but will form a black 
pigment wherever a number are collected in one place. Mag. 






1200 diameters. 














qa brow and others a reddish growth on potato. The spores 


are extremely resistant; when the material is in a small mass 
it may quire an exposure ot ten hours or more to boiling 
temperature (212 I*.) in order to insure sterilization, but 
perish in 10 to 15 minutes at 250 F. Allowing 50 minutes 


center of a can, and then 


wili be sterilized. 


to penetrate to the 


for the heat . 
to this, corn 


adding 15 minutes 
Bacillus Aterrimus. 


Found frequently on the ears of field corn; some- 
times on cabbage. 
Form.—Small, 


to bacillus 


Orig 


thick rods, with ends rounded, 


mesentericus V ulgatus. 


slightly 








gre itv.—Is actively motile, having numerous flagella. 
Sporulation.—Spores are ellipsoidal, set near the center 
of the rods; they are thick-walled and resistant to high tem- 
peratures Loe. : > ; 
Anilin dyes.—Stains readily; also by Gram’s method. 


spreading film. 
Brown to yellowish brown, 
borders. Liquefaction 


Rapid. Thin, 

Gelatin plate culture.— 
gra int ular colonies, scalloped 
place rapidly and extensively. 


Growth. : 
slightly 
takes 


Stab culture —Funnel-shaped liquefaction without colora 
tion. ae ’ ‘ * 
Acar culture—There is a growth along the entire line of 


inoculation, becoming brown, forming yellowish-brown folds, 
and the agar is colored black or brown. On potatoes it forms 
a grayish blue, thin, brownish or black wrinkled pellicle- like 
growth. The age ito turns black throughout. Milk is coagu- 
lated; casein is peptonized; starch is inverted. 

Oxygen meniieaneia It is aerobic; facultative anaerobic. 

Temperature.—Grows well at ordinary temperature and also 
in incubator at 98° Fahr. 

Jehavior to gelatin.—Liquefies rapidly. 

Pathogenesis.—The organism is not pathogenic. 

[his organism compares in biological and morphological 


characteristics with B. mesentericus niger, discovered by Biel 
and Hunt. 

It is not very widely distributed, being met with only oc- 
casionally. A temperature of 245° for 60 minutes was not 


sufficient to destroy these resistant forms of bacteria, and we 
would suggest that a temperature of 250° be used for at 
least 65 minutes, allowing from Io to 15 minutes to raise the 
temperature to that degree. If a proper cooling apparatus is 


used, this heat will not injure the color of the goods to any 
great extent. 
During the past year we have only had two or three cases 


of this kind. As a means of picking out the good cans from 
among the bad, packers can resort to the process described in 
the December report published in THE CANNER of Jan. 5. 


Examination of Tinplate. 





- ’ .. March 2, 1905. 
E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We are sending you by mail under separate cover 
three samples of tin. One is marked “standard,” one ‘2%4” 
and one “3.” 

The one that is marked ‘‘standard” is, as you know, the ordi- 


making cans. The one that is marked 
plated with 2% Ibs. of tin to the box, 
marked ‘3’ is supposed to be plated with 
3 lbs. of tin to the box 

We would like you to 


used in 
2%" is supposed to be 
and the one that is 


nary tin that is 
“gas? 


the 2%-lb. or 
assume you 


advise us whether to use 
the 3-lb. tin. The regular or standard tin, we 
would not consider our using at all. 

The 2%-lb. tin to look at with the eye looks nearly as good 
as the 3-lb., and it is impossible that you would find there is 
sufficient tin on it to make a perfect covering over the iron. 
In that case it might possibly be as good for our use as though 
it were plated with even four pounds. 

We would like to have you 


make an 
the 3-lb. tin and let us Know if the 
as represented. 


analysis of the 2% and 
quantity of tin holds out 


Analyses, 


Sheet Number I, marked “Standard.” 
SE ree ee een Oa ae 1.0 Ibs. to the box 
MO cones oc atrsh SAUCE nee nas eee 1.03 - wi “5 
a: BERS ey ee nn ee 1.88 


The average amount of coating on this sheet was 1.75 lb. 
A microscopical examination showed a good many imperfec- 
tions visible all over the surface. Some places not coated at 
all; other places, coating very thin. 


Sheet marked “2™% Ibs.” 

Mascari dd geld anee ake ee ene ee 1.88 Ibs. to the box 
> eee ite Seca eae its ee bs r : e 
ee neg ina tak ca ie agi ater : 
OL ae ee ee en matatele <aeg = = 4 “ bs 
__ a eee eee one ties 2 a ss 7" i 

The average from these five analyses show 1.9 lbs. to the 
box. The coating on this sheet was very good. There were 
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no gross imperfections. It better than the average stand 
ard plate. 
Sheet marked “3 Ibs. 

RE Ee ene ee ry eee, Wem ee 3-04 Ibs. to the box 
ES SP ee Te ere cree e i.e 7 2 “ 

This plate was very good indeed, and cans made from this 
ought to give excellent satisfaction. 

Feb, 21, 1905 
Prof. E. W. _ kwall, National Canners’ Laboratory, Aspin- 
wall, . é 

Dear Sir:—I hi ive been much interested in your articles in The 
Canner for some time. Have been greatly interested in the 
matter of the nitrogen-fixing bacteria for peas, and would like 
to make a trial of some this season in this section. Will make 


the trial on the ‘“‘Telephone”™ pea, 
plots of equal size and as nei 
and carefully note the difference, ‘if 
maturing of the two plots. 

also enclose two samples of tin 
and should be pleased to learn the amount of 
ried by each sample, or one will be 
to ask for tests on both. It has been my experience, and I 
think that of most canners in this vicinity, that the proportion 
of swells and spoiled cans has been much larger in recent 
years than usual, and we have been at a loss to account for it. 
I have fully decided to use none but well coated plate in the 
future, if I can find such, and I hope to do so. Should be 
pleased to have you advise me if you strike any that is extra 


ss out two patches or 
possible equal conditions, 
any, in the growth and 





plate for your inspection, 
plate per box car- 
sufficient if it is too much 


good. Also please state how this compares with the usual run 
of plate which you are working on. 
Yours, 


PLATE V. 





Photomicregraph showing one of the numerous defective 





places in this tin. The ceating is very light and such plate 
would not protect goods of delicate color. Acid products would 
aitack the imperfect plate and perforations would follow. Mag. 
7) diameters, 

The two samples of tin were analyzed and did not give 
very good results. They were both of about the same quality; 


a microscopical examination shows 
places, and the chemical analysis is 

Large piece No. 1, equal to 1.7 lbs. tin to the base box 

Large piece No. 2, equal to 1.8 Ibs. tin to the base box. 

Small piece No. 1, equal to 1.76 lbs. tin to the base box. 

Small piece No. 2, equal to 1.7 lbs. tin to the base box. 

We have gone into this subject of tin plate pretty carefully, 
and we find that half the _ sold to the canner does not 
often run as much as 2 Ibs. to the box. The canner can buy 

i better plate if he wz ints to pay the price, and the tin plate 
mills will be glad to furnish him a better plate; and when 
the matter is carefully considered, the extra cost of a 2%-lb. 
plate is very small on a dozen cans, and what is the use of 
running the risk of spoiled goods when you can get a good 
tin plate for a very small extra cost on the dozen? 


many imperfectly coated 
as follows: 


Swelled Cans of Corn. 
March 38, 1905. 
Prof. E. W. 
Dear Sir: 


Duckwall, 
Some days 


Aspinwall, Pa. 


ago we expressed you a case containing 


12 cans of corn, some of which have swelled, and regarding 
which the writer talked with you while at the convention in 


Columbus We 
the manufacture 
corn was 


have quite a number of such cans which 
‘s claim are not can leaks, but inasmuch as the 
processed 70 minutes at 250 degrees, in a calcium 
process, we feel confident that the fault is with the cans. We 
would be pleased to have you determine this fact for us, and 
advise us at your earliest convenience. We notice that you 
have taken over the Canners’ Laboratory, and we will gladly 
give you all of the assistance which is within our power. En- 
closed please find our check for $25.00 as our yearly subscription 
to the laboratory. 
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our conclusions in regard to the cern 


ry respectfully yours 


PLATE VI 


y 


> 
. 
> — 
a: = 
. ys vy 
y 
graph « Bacillus Frumenti Gasoformans, an wero 
bic bacillus which produces gas in large quantities, principally 
sulphuretted hydrogen and carbon dioxid. It is found associat- 
ed with corn and spinach It grows rather poorly as an anae- 
ig met cre abundantly where the medium 


sugar a i The flagella are very numerous 
i surface of the cell Tow 


Photomicrs 


robe an 
contains 
growing out fro 
diameters 


Strange as it may seem, the process in this case was not 
effective. It is evidently that the temperature was not main 
tained evenly for the length of time mentioned. We found 
that the swelling due to spore-bearing bacteria which 
produce malodorous gases These bacteria are different from 
any that we have found thus far in swelled although 
we have seen the organism in cultures made from the husks, 
associated with corn and 
examined the corn care 
any bacteria from th 
non-spore 


was 


cans, 


and recognize it as one which is 
does not come from the air. We 
fully to ascertain if there were present 
ur. Bacteria from the air belong usually to the 
the species which usually cause decomposi 
cans are lactic bacteria, 
which are 


bearing species; 
tion of canned 
wild yeasts, molds, 
bearing and are easily destroyed at boiling temperature. 
None of these species was present m the corn The plate 
showed that only one species in culture was 
the spore-bearing motile bacillus mentioned 
the swelled 
and 


acid 


non-spore 


leaky 


goods mm 


micrococel, etc., 


cultures pure 
present, namely, 
In order to further test 
cans was uncapped, the contents thoroughly 
soldered on to the can 


these conclusions one ot 
washed out, 
t pipe connected with the autoclay 
\ pressure of 30 pounds was then raised on the autoclay and 
the can was submerged 
absolutely tight. 
The process of 250 

been sufficient; in fact, 250 tor 
sary Of this 


below 


Fahr. for 70 minutes ought to have 


65 minutes is all that is neces 


course, to must be added fo-15 minutes for 


the water and proved to be 


raising the temperature. Something was evidently wrong— 
either the thermometer was not correct or the temperature 
wis allowed to drop below 250 otherwise this poilage 


Photomicrograph showing the rods and spores of Bacillus 
Frumenti gasoformans The spores or seeds are located very 
hearly at the ends of the rods. rhey are ellipsoidal and are 
formed most rapidly at blood temperature. This is not a com- 
mon germ It was found by us only on corn and spinach. Its 
spores are very resistent to high temperature. This is one of 
the few aerobes which produce gas in such liberal quantities. 
Mag. 1200 diameters 


PLATE VIII 


a common widely distributed micrococ- 
“staphylococcus.” It is one of the most 
and gains entrance to all exposed 
foods which are not acid. The coccus is round like a ball and 
multiplies by division It is found in wounds in_ tonsilitis, 
boils and in putrefying substances It is easily destroyed by 
boiling, therefore its presence in sterilized corn could be at 
tributed only to a leak in the can. Mag. 1200 dinmeters. 


Photomicrograph of 
cus, sometimes entied 


common germs in the air 





Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
+ 
CODE: ARMSBY’S 


. Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bldg., Room 627 





DIRECTORS: 
B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 
L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 
A. Smith of E. T. Smith & Co., 
Worcester, Mass. 
A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 
F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 

















High Pressure Single Steel. 
Capping Machine 


Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 
Can be used to seal any package 
that has a round opening to be soldered. 


cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
7 in a very few minutes. 

Gasoline Machine has_five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 
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HIS Machine is designed for | 
large as well as small packers, 
Will do patching as well as 
straight capping. 


Capping steels are raised and lower- | 
ed by foot pressure, thus leaving the | 
hands of the operator free to place | 





The INVINCIBLE 
String Bean Cutter 


String Beans, Pie Plant and other like material 


ANVINCIBLE NGS 
WNGIBEAN “CUTTER 


LWVNCIOLE GRAN CLLaete c 
) StU tr-onter ay. usa 





Designed on thoroughly practical lines. Has been operated in 
magen plants and proven the best made. The machine cuts 
removes smali fragments and prepares a perfect pro- 
’ Guaranteed in every respect. 


Invincible Grain Gleaner Co. 


“Invincible” Works, :-: Silver Greek, N. Y. 





FOR CUTTING 


Write for prices. 











MAKE YOUR OWN CANS! 





The New Seam Sanitary Can 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 






Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 


SCORCHING and BLACK SPOTS 











MAX AMS MACHINE €O., 372-374 GREENWICH STREET, NFW YORK CITY 


WORKS: MT. VERNON, NEW YORK 

























Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. <A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descerip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 





We Furnish Complete Cutfits 
for Making These Cans 
All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 
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could not have occurred. The consistency of the corn is 
such that it could be perfectly sterilized at 250° for 65 min- 
utes. I am very confident that your whole trouble is in the 
uneven temperature of your bath; it certainly could not have 
been maintained at the figures named. 
Feb. 18, 1905 
Mr. E. W. Duckwall, 
Dear Sir:—We are sending you to-day express 
swelled canned corn, which we would like 
examine and gi us the cause of swelling on every 
shall be gk ve your reply as early as possible 
Very respectfully, 


Aspinwall, Pa. 

prepaid one 
to have you 
ean. We 


case ot 


LATE IX. 


wild yeast found in a ean of corn It 
much re charomyces pastorianus Ii (Hansen) It 
boiling temperature, therefore its pres- 
an of corn which had been sterilized could be ac- 
nly on the assumption that it gained entrance 

in tl can Mag. 1000 diameters 


Photomic rrapl fa 
embles 


destroves by 


leaked in various places. There were 
leaks, so far as could 


these cans 
some which showed no 
be determined by superficial examination, but from the ap 
pearance of the seams it would be difficult for anyone to de- 
termine whether they were leaks or not. A microscopical ex 
amination of the juice in these cans showed the presence of 
bacteria commonly found in the air. In order to determine 
accurately what these were, cultures were made on 
the best nutrient media by streaking the surface with juice 
taken from the under conditions. The most com 
mon species obtained were the lactic acid bacteria. There were 
no spore-bearing organisms found in any of the culture 
dishes. The only organisms isolated were the lactic acid bac 
teria, a wild yeast and a round micrococcus commonly found 
in the air. Culture tubes inoculated and subjected to 
anaerobic conditions results. 

Such bacteria as destroyed at 160 
From the very fact unable to find any 
bearing bacteria by the methods, 
anaerobically, it is evident forms 


Some of 


cans signs of 


species 


cans aseptic 


were 
with the same 
these are easily 
that we were 
usual culture 
that these 


Fahr 
spore 
aerobically and 
had been de- 


stroyed previous to the time that the lactic bacteria gaineq 
entrance. All corn has associated with it spore- bearing bac- 
teria, and if these are not destroyed in the sterilizing process 
they will soon spoil the contents of the cans. 

In the case before us no such organisms were found, and 
the only conclusion that it is possible to form, is that the 
sterilizing process had been complete, and that the spoilage 
was due to germs which gained entrance after sterilization, 
and this would be possible only through some leak in the 
cans. To make sure that these conclusions were correct, 
only such cans as showed no superficial leak were chosen for 


investigation. 
——_——,——., Feb. 23, 1006. 

Duckwall, Aspinwall, Pa. 

Dear Sir:—Will you kindly inform us whether the freezing of 
peas or the freezing of blackberries and other small fruits 
impairs the quality of the vegetables and fruits in the can, and 
also whether freezing has a tendency to cause same to swell, 
This latter idea is believed in by a great many and we shall be 
glad to have you give us your opinion on same. 

With highest regards for your work, we are, 

Yours truly, 


Prof. E. W. 


\s a general proposition the freezing of canned goods in- 
jures the quality to a greater or less extent, but freezing will 
not burst the cans, because the expansion from freezing is 
no greater than expansion from processing. We know that 
some canners have the idea that freezing will burst the cans, 
but this is not true. Of course, if frozen cans were thrown 
around and carelessly handled the soldering might become 
injured, but under ordinary circumstances it would have no 
effect. 

There is another point we wish to make in speaking of 
freezing, and that is that sometimes the tin plate suffers very 
much on account of the cans sweating during their thawing 
out. Cans have been known to rust all over the outside after 
thawing out. The very poor quality of tin plate is largely to 
blame for this. The perforation of the tin plate might result, 
and often does, from rusting which is directly attributable to 
a sweating process following the thawing out of frozen goods. 





J. K. Armsby Co. Reappointed Association Agents. 

Reports from San Francisco state that by a unani- 
mous vote of the board of directors of the Alaska 
Packers’ association the contract with the J. K. 
\rmsby Co., of Chicago, making it the exclusive 
agents of the Alaska Packers’ association for the 
United States, was renewed. The Armsby Co.'s for- 
mer contract with the association, it is said, expired 
by limitation. The Armsby Co. has had the United 
States agency for the Alaska Packers’ association for 
a great many years. 





Wasted Energy. 


lf those who “root” at ball games 
Would “root” as much at work, 

With ardor warm imbuing 

Each step in wealth pursuing, 

There'd oh! be lots “more doing” 
With merchant, cashier, clerk 

If those who “root” at ball games 
Would “root” as much at work! 


From Four-Track News for March. 





THE WAUKESHA CANNING CO. 


Growers and Packers of 


‘*‘Menu” Brand =~ 








‘*Old Abe’’ Brand 
‘‘Pewaukee Lake’’ Brand 


Fancy | Canned 
Goods 


Peas, 
Corn, 
String Beans, 


Tomatoes 


Succotash 
Pumpkin 
Pork and Beans 


OUR BRANDS REPRESENT MODERN PRESERVING AT ITS BEST 





Being BOTH growers and cannersa perfect and uniform pack is at all times assured 


WAURE SHH A 


WISCONSIN 





Sparkling Waukesha Mineral Spring 


Water used exclusively in preserving our goods 
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Garland Junior No. | 


For Cappers, Brazers, Forges and Fire Pots 























| 
| 





MOST SIMPLE, ECONOMICAL AND EFFICIENT GAS PRO- 
DUCER ON THE MARKET 


This machine is designed to 
meet the requirement of small 


users of fuel gas, such as four 


to six fire pots, six to twelve 
burner cappers, brazing forges, 


ete., utilizing every drop of low 
grade gasoline through one line 
of pipe, with the same efficiency 
as our Automatic line of ma- 
chines. 








G as M chine Ss men amet 


CHICAGO. 
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Minnesota Analyses of Catsups. 

The weekly bulletin issued by Minnesota Food 
Commissioner FE. K. Slater, St. Paul, contains the fol- 
lowing report on catsups analyzed: 

Lab. No. 10. Catsup. Reception Brand. 
serving Company, Model City, N. Y. Illegal. 
coal-tar dye. 

Lab. No. 6. Catsup. 
Company, Indianapolis, Ind. 

Lab. No. 8. Catsup. Reliable 
Company, Hamilton, O. Legal. 


Model City Pre- 
Colored with 
Columbia Brand. Columbia Conserve 
Legal. 


Brand. Reliable Ketchup 


Lab. No. 7. Catsup. Home Catsup. Jersey Packing Com- 
pany. Legal. 

Lab. No. 9. Catsup. Superior Quality. Manufacturer un- 
known. Illegal. Colored with coal-tar dye. 

Lab. No. 13. Catsup. Tomato Chutney. Heinz & Co., 
Pittsburg, Pa. Legal. 

Lab. No. 11. Ketchup. Colonial Brand. Griggs, Cooper & 
Co., St. Paul. Illegal. Colored with coal-tar dye. 


Lab. No. 14. Catsup. Golden West Brand. Green & De- 


Laittre Company, Minneapolis. Legal. 
Lab. No. 15. Catsup. Waldorf. The Williams Bros. 
Company, Detroit, Mich. Illegal. Colored with coal-tar dye. 


Lab. No. 20. Ketchup. Newport Brand. Tip Top Ketch- 


up Company, Cincinnati, O. Legal. 

Lab. No. 19. Catsup. Eddy’s. Eddy & Eddy, St. Louis, 
Mo. Legal. 

Lab. No. 18. Oyster Cocktail Sauce. T. A. Snider Pre- 
serve Company, Cincinnati, O. Illegal. Colored with coal- 
tar dye. 

Lab. No. 16. Catsup. Custer Brand. Menk Manufactur- 
ing Company, St. Paul. Legal. 

Lab. No. 17. Catsup. Wade's Home Made. Tip Top 
Ketchup Company, Cincinnati, O. Illegal. Colored with coal- 
tar dye. 

Lab. No. 26. Catsup. Telmo Brand. lranklin MacVeagh 


Illegal. Colored with coal-tar dye. 
Snider’s Home Made Brand. J. H. 
Illegal. Colored with coal-tar 


& Co., Chicago, IIl. 
Lab. No. 25. Catsup. 
Allen & Co., St. Paul, Minn. 


dye. 


Lab. No. 24. Catsup. Royal Red Brand. Haarman Bros., 
Omaha, Neb. Illegal. Colored with coal-tar dye. 

Lab. No. 23. Catsup. Sunnyside. Seabury & Co., St. 
Paul, Minn. 


Legal. 
Lab. No. 22. Chili Sauce. 
Legal. 


Latsch & Son, Winona, Minn, 


Lab. No. 21. Catsup. Telmo Brand. Franklin MacVeagh 
& Co., Chicago, Ill. Legal. 

Lab. No. 29. Chili Sauce. Steer Head Brand. Flaccus 
Bros., Wheeling, W. Va. Legal. 

Lab. No. 33. Catsup. imperial Brand. Orchard City Pack- 
ing Company, Burlington, Ia. Legal. 

Lab. No. 32. Catsup. Club House Brand. Franklin Mac- 
Veagh & Co., Chicago, Ill. Legal. 

Lab. No. 27. Chili Sauce. Waldorf Brand. Williams 
Bros. & Co., Detroit, Mich. Illegal. Colored with coal-tar 
dye. 


The M. A. 


Lab. No. 31. Chili Sauce. Minnehaha Brand. 
Col- 


Gedney Pickling Company, Minneapolis, Minn. 
ored with coal-tar dye. 


Illegal. 


Lab. No. 30. Catsup. Coral Brand. Geo. R. Newell & Co., 
Minneapolis. Legal. ; 
Lab. No. 34. Catsup. Van Camp Packing Company, In- 


dianapolis, Ind. Legal. 





Salmon Canneries on the Pacific Coast. 

There will be 137 canneries operated in the salmon 
packing trade on the Pacific Coast this year, according 
to figures compiled by the Pacific Fisherman. Of 
these there are 42 in Alaska, 22 on Puget Sound, 22 
on the California, Oregon and Washington coast, 24 
on the Fraser River, and 27 in Northern British Co- 
lumbia. The Northwestern Pacific Fisheries Co. will 
operate as many as possible of the plants which it ac- 
quired under the sale of the defunct Pacific Packing 
and Navigation Co. properties recently. This will in- 
clude 11 canneries, located at Chignik, Kenai, Hunter 
say, Uvak, Nushagak, Quadra, Dundas, Taku, Chil- 
koot, Santa Ana and Yes Bay. The Alaska Packers’ 
Association is also credited with intentions of operat- 
ing plants at Bristol Bay two, Nushagak two, Naknek, 


Window Advertising 





is in its infancy. Its value is not generally known be- 
cause it is free. 


vertising space until some company controlls and sells 


Few people realize the value of ad- 


it, thereby bringing its good points before the advertiser. 

Some day a company will be formed to buy and 
sell window space. This company will bring this valu- 
able space to the attention of all advertisers who will 
be clamoring for preferred locations as they do now for 
other forms of advertising that they buy. 


But window advertising space is still free: 
Now is your chance to secure it. 
The advertising space on ‘your dealers’ windows is 
more valuable to you than any other form of display 


You advertise where the goods are sold. 
Your ad. reaches everybody 


advertising. 
They can buy at once. 
that passes the store. You increase your dealer’s busi- 
ness on your article. Your advertisement is a decora- 
tion to his window. 

This can be done by using Meyercord Opalescent 
Decalcomania Transfer Window Signs, which are a 
process of placing any design you may wish in pure oil 
colors with gold and silver on a paper sheet, which is 
transferred by a simple process to your dealer’s window, 
your design as 

You’can show 


the paper being removed, leaving 
though painted by hand on the glass. 
any design, trademark, or picture of your goods in any 
number of colors. Your salesman or dealer can easily 


transfer them. They last for years. 


Write to-day for Catalogue and samples. 
Original sketches submitted free. 


The Meyercord Company, 


American Manufacturers 


Decalcomania Transfers, 
(ESTABLISHED 1894 ) 


CHAMBER OF commerce, . . Chicago, Ils. 
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Hardly Possible 


To get on well these times with old methods. If you are 
not using Knapp Labelers and Boxers, right here is where 
we can be of service. Simply let us send a Knapp outfit 
on trial and your experience with it will do the rest. You 
would not do without it once it is givena fair trial. § Kach 
year it becomes more difficult to get experienced hand label- 
ers. With the Knapp Machines it is not necessary to know 
anything about Labeling, any one can operate them. Inas- 
much as users of the “Knapp” the world over pronounce this 
method the best in use, and that more of these Machines are 
being sold each year, we confidently present the “Knapp” 
for your careful consideration, either for purchase outright 
or lease. If you have a Machine that is not satisfactory, let 
us make you an exchange proposition. 




















150 BEALE STREET 








THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER CO., PACIFIC COAST DEALERS 
SAN FRANCISCO, CALIFORNIA 
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Ushagals, Koggiung two, and Loring. The Northern 
Alaska Salmon Co. will run its five plants at Kvichak 
(2), Igagig and Nushagak (2). 

On the Sound the Alaska Packers will operate three 
plants and the P. P. & N. Co. three. A complete list 
of the plants and their location is as follows: A. P. 
\.—Blaine, Anacortes, Point P. P.& N. 
Co.—Blaine, Bellingham, Friday Harbor; Nor. Fish- 
& P. S. P Co., Chuckanut ; 
Pack. Co., Lumniu 


Roberts ; 


eries Co.—-Anacortes; A. 
Henry F. Allen, Blaine; Carlisle 
Island; J. W. & V. Cook, Blaine; 
Pt. Roberts; Manhattan Pack. Co., Pt. Angeles ; 
ter Fish Co., Anacortes; Sehome Can. Co., Belling- 
ham; Washington Pack. Co., Bellingham; F. 1. P. Co., 
Anacortes; W. C. Can. Co., Anacortes; J. W. & VY. 
Cook, Pt. Townsend; R. S. P. Co., Anacortes ; Smiley- 
Shelton Co., Blaine; Apex Fisheries Co., Anacortes. 

On the California, Oregon and Washington coast 
the following plants will operate: [. Smith, Empire, 
Ore.; S. Elmore & Co.—-Siletz, Siuslaw, Nehalem, 
Tillamook, Umpqua and Alsea, Ore.; R. D. Hume & 
Co., Rogue River; F. C. Barnes & Co.—Yaquina, 
Ore., South Bend, Wash.; Bandon Pack. Co., Bandon, 
Ore.; O. W. Hurd Pack. Co. Siuslaw, Ore.; Kiernon 
Pack. Co., Siletz, Ore.; P. J. McGowan, North River, 
Wash.; kK. P. & T. Co., Requa Cal.; Prosper Can. 
Co. Prosper, Ore.; G. H. P. Co., Aberdeen, Wash. ; 
H. P. Co., Hoquiam Wash.; C. T. Timmons Coquille, 
Ore.; Bay Pack Co., Coos Bay, Ore.; Sac. River 
Pack. Assogiation, Black Diamond, Cal., and Carqui- 
nez Packing Co. Benicia, Cal. 


George & Barker, 
Por- 


Solons Show Esteem for Mr. Megler. 

tlon. Joseph G. Megler, the veteran Pacific coast 
salmon canner, who is also speaker of the house of 
representatives of the Washington State Legislature. 
shortly before the adjournment of that body was pre- 
sented with a handsome silver tea set by his fellow 
members in testimony to the high esteem and respect 
in which they held him. ‘The set is a magnificent one 
suitably engraved as follows: 

“Presented to Hon. Joseph G. Megler, speaker of 
the House of Representatives of the ninth Washing- 
ton State Legislature, 1905, by the members of the 
House, as an evidence of their friendship and esteem,” 

The presentation speech was made by W. H. Hare, 
of Yakima, who said: “When this body met January 
9 it was necessary to select one member as presiding 
officer. The honor fell to you, and by your fair yet 
firm and impartial rulings you have endeared your- 
self to all of us. On behalf of the members [ am 
instructed to present to you this slight token of the 
esteem in which we hold you, and as you sit about 
the fireside with vour dear wife and pour coffee from 
it. may it bring many happy reminiscences. We also 
give vou three boxes of good cigars, and hope you will 
suspend the rule relative to smoking here.” 

“T sincerely thank you all for this kind gift,” re- 
sponded the speaker, “but I do not need it as a re- 
membrance of you, for I shall never forget you. In 
spite of our battles, we make many dear friendships 
in legislative work, and it is always a pleasure to greet 
former members. I hope you may all go home in 
good health and find your folks well. I also hope that 
all of you may two years hence be back in the legisla- 
ture.” 








D. W. Archer's Trophy Brand Corn 


ESTABLISHED 1885 








Packed by 
THE STREATOR CANNING CO., STREATOR, ILL. 
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S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 
Linotype and Stereotype Metal 





737 EAST PRATT STREET 





Wire Solder a Specialty 





BALTIMORE, MARYLAND | 











THE CANNER AND DRIED FRUIT PACKER. 











! “THIS SIGN 








ON CANNERS’ MACHINERY 


represents every advantage of efficiency, 
economy and durability. It’s the Monitor 
Trade-Mark and _ stands 


GREEN PEA GRADERS 
STRING BEAN GRADERS 
GREEN PEA CLEANERS 
CAN FILLERS 

STRING BEAN CUTTERS 


WRITE FOR 


HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 


BALTIMORE OFFICE 
H. COTTINGHAM 


for perfect 


PARTICULARS 





CHICAGO OFFICE 
302 TRADERS BLDG. 


te 




















for 


OFFICES: 





FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 











CHAS. J. TAGLIABUE 
Manufacturing Comp’y 


Thermometers } 


Canners 


53 Fulton Street, New York 








Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [ore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn the hand 
on the dial to the num- 
ber of minutes the pro- 





cess calls for, and when 
that time is up the bell 
rings; not once, but first 
one minute before the 
time and then again 
right on time. 

Dials made with 60 
or 120 minutes, just as 





ordered. 


The following prominent pack- 
ers placed orders at the 
Convention: 


H. P. Cannon, Bridgeville 
Del.; VanCamp Packing Co.. 
Indianapolis, Ind.;D. E. Wine- 
brenner Co., Hanover, Pa.; W. 
G. Rouse, Bel Air, Md.; Ayl- 
mer Canning Co., Aylmer, 
Canada; Cobb Preserving Co., 
"Fairport, N. Y. 








IELTS fio 
ally VS eae 


Only a Limited Number will be put out this Season, so Order Early 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED— POSITION AS PROCESSOR AND SUPER- 
intendent, Box 36, Barnhart P. O., Jefferson county, 
Mo. 

WANTED—SITUATION BY EXPERIENCED processor 

on corn, peas or tomatoes; references given. Address A. B. 

C., care THE CANNER. 





WANTED — POSITION BY PRACTICAL TIN CAN 
Man; have had 10 years’ experience; can give best 
reference. Address O. C. H., care THE CANNER. 


W ANTED—POSITION AS GENL. FOREMAN OR 
Supt. by man thoroughly experienced in corn or tomato 
processing, best of reference; strictly sober. Address 
‘*‘ENERGY’’ care THE CANNER. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent by a man of several years’ experience in 
handling canning machinery; new factory preferred. 
Address X X, care THE CANNER. 

WANTED—A TEMPERATE AND RELIABLE ALL 

around canning factory man wishes a position as processor 
and manager of factory for the coming season; references 
given. Address Mr. 444, care THE CANNER. 

WANTED— POSITION AS PROCESSOR AND MACH- 
inist; one who understands canning from seeding time 
until goods are put on the market; references, former 
employers and brokers who sold goods. AddressG. A. 
25 care THE CANNER. 





WANTED—CANS, CASES, SOLDER, MACHINERY, 

and Labels, we use any size cans with fruit opening. 

Make a specialty of purchasing supplies from fac- 

tories that wish to discontinue business. J. Mikesell 

& Co., Shelby, Mich. 

WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h forabovecopies. O. 
L,. DEMING, care THE CANNER. 





WANTED—TO BUY EIGHT OR TEN SECOND- 
HAND square retorts in good condition (either Portland or 
Niagara makes) with all fixtures. State size and lowest 
price. Monmouth Canning Company, 307 Commercial St., 
Portland, Me. 





WANTED—ONE DOUBLE CORN-COOKER, two proc- 
ess kettles complete, one pea grader, one pea filler; state 
condition, make and length of time used. F. Benjamin, 1610 
Lorain St., Cleveland, O. 

FOR SALLE—7,500 ears choice Zigzag corn seed; for partic- 

ulars apply to Merrell-Soule Co., Syracuse, N. Y 





FOR SALE—STOWELL’S EVERGREEN AND MAM- 
MOTH sweet corn seed in good condition. C. W. Swaim, 

Wilmington, O. 

rOR SALE—GOOD STOWELL’S EVERGREEN AND 
country gentleman seed corn; clean and well matured. 
Write for price and samples to C. V. Svosopa, St. 
Paul, Neb. 





FOR SALE. 

CHOICEST STOWELL’S EVERGREEN SWEET CORN 
seed, of highest vitality; will grow in any kind of soil 
and climate; guaranteed germination from 95 to 100 per 
cent; price reasonable. Address DOBRY SWEET CORN 
SEED Co., St Paul, Neb. 


Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech- 
nical Expert, 903 Postal Telegraph Building. 
Chicago, IIl, 


FOR SALE—4 STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn 
grown in Ohio, 1904, of good growing quality; 1 Bald- 
auf string bean filler. Address THE SEARS & NICHOLS 

Co., Chillicothe, O. 


CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through Tue 
CANNER, 22 E. Randolph St., Chicago. 








FOR SALE—200 BUSHELS EACH OF MARYLAND 
grown evergreen and country gentleman seed corn; 
quality fine; price reasonable. C. W. BAKER & Sons, 
Aberdeen, Md. 

FOR SALE. 

A HIGH-BRED, IDEAL TYPE OF STOWELL’S, 
but white as snow. Grains deep and slender. A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lowk#, Stella, Neb. 

FOR SALE OR RENT—CANNING FACTORY LOCATED 
in Southern Wisconsin in a prosperous town surrounded 
by the most productive land to be found in the state. 
This is a good opportunity for men with good business 
qualificationsto make money. For further particulars, 
address G. B., care THE CANNER. 





FOR SALE—THE ENTIRE CANNING BUSINESS, 
machinery, fixtures, trade mark, good will, etc., of the 
E. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y 

CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLaAuGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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FOR SALE CHEAP. 
« No. 6 Monitor Pea Separator. 

' No. 6 Monitor Pea Cleaner. 

1 No. 2 Monitor Pea Cleaner. 

1 Sinclair-Scott Colossus Pea Grader. 

1 Plummer Rotary Pea _Blancher. 

1 Sprague Continuous Steam Exhauster. 

1 Stevens Tomato Filler and Wiper, new. 

24 Ferrell Pea Pickers. 

1 Smith Kraut Cutter. 

1 Smith Kraut Corer. 

1 Winters Automatic Continuous Briner. 

1 Cyclone Pulp Machine. 

2 Treadle Tomato Fillers. 

1 Houston, Stanwood & Gamble 80 HP. Engine, new. 

1 Upright 15 HP. Engine. 
1 Upright 10 HP. Engine. 
1 Upright 2 HP. Engine. 

One Hawkins Power Hoist and Carrying machine, 800 feet 
No. 103 Link Belt Conveyer Chain, 600 feet No. 288 Link 
3elt Conveyer Chain. 

Address The Louis McMurray Pkg. Co., Appleton, Wis. 





Permits Copper Color in French Peas. 

The trade are considerably arounsed over the fact 
that the Pennsylvania Dairy and Food Department is 
forcing through the legislature a bill repealing the act 
of 19¢3, which permits the use of borax preservatives 
in meats and copper color in French vegetables. This 
bill has already passed the senate and will probably 
pass the house. It is certain to be signed by the gov- 
ernor. 

The reason for the surprise of the trade is the fact 
that both the Secretary of Agriculture, Mr. Critchfield, 
and the Dairy and Food Commissioner, Dr. Warren, 
favored the act of 1903 and even aided its passage. As 
a matter ef fact, at a conference of the authorities 
and the trade, held at the rooms of the Philadelphia 
Retail Grocers’ Association in the spring of 1903, the 
department attorneys assisted in drafting the bill.— 
Grocery World. 





Fine Goods in the ‘‘Sanitary Can.”’ 

THE CANNER is in receipt of a case of canned 
goods, consisting of an assortment of peaches, plums, 
tomatoes, raspberries, apples, sliced pineapple, white 
cherries, refugee stringless beans, early June peas, 
paragon sweet corn and fancy Bartlett pears, packed 
by the Cohb Preserving Co., Rochester, N. Y., in the 
“Sanitary” can, manufactured by the Sanitary Can 
Co., at Fairport. N. Y. We cut the cans and found 
the contents of exceptionally good quality. The 
syrups in the cans of fruit showed clear, being free 
from black specks or effects of scorching. 


The manufacturers of the Sanitary can do not claim 
any advantage for it in packing peas and corn, but do 
claim advantages in the packing of fruits and such 
other products as are ordinarily hand-filled. The can 
enables packers to put up whole fruit or vegetables, 
as, for instance, tomatoes. 





Will Represent Ainsworth & Dunne. 

The Kelley-Clarke Co., Seattle, Wash., has been 
appointed sales agent for Messrs. Ainsworth & Dunne, 
the well known salmon-canning firm who recently pur- 
chased the salmon plant which they sold four years ago 
to the Pacific Packing and Navigation Co. This fac- 
tory is located on Puget Sound and will be operated by 
them. 

In a circular to the jobbing trade the Kelley-Clarke 
(o. say in part: “There was a time not long ago 
when the west could boast of its herds of buffalo, of 
its tribes of Indians, of its millions of salmon. Now 
the buffalo has vanished, the Indian is passing fast and 
the salmon has succumbed to the ravages of modern 
methods aud greed. We believe we will witness this 
vear possibly the last fair-sized pack of sockeves that 
will be had for a number of years. Contrary to the 
jobbers’ expectations, sockeyes may not rule as cheaply 
as they have been anticipating. To those jobbers who 
realize the situation and place their orders within rea- 
sonable time and for liberal quantities will come a last 
chance of « goodly profit out of an almost exhausted 
business.” 





Avoid the Ruts. 


Don't travel one path until you wear it into a rut. 
Ruts are hard to get out of —Four-Track News. 


LEONARD 
SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 
WRITE FOR PRICES, 79 anp 81 EAST KINZIE STREET 


CHICAGO 



































This frolley designed and manu- 
factured by us to be used in con- 
nection with our Cooling Tank 
Conveyor, cannot be excelled for 
warehouse purposes also. It needs 
no guide at top to keep it on track. | 


D. B. SIMMONS, 





Why Invest ®*™ 


In imitations, when you can get a Genuine 


SMITH & WALDO 


Cooling Tank Conveyor at reasonable cost? Send length, depth and width 

of tank and get our prices. And don’t forget that very useful little 

device, our Hoist Indicator; ’twill keep your bathroom men in good humor. 
Our Track and Switches are hard to beat, too. 


Gen’! Eastern Agent, 
Stittsville, N. Y. 





Moras Indtoarver 


fry 


SMITH &6 WALDO, 
Manufacturers, 


Box 338, DesMoines, Ia. 
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You can’t afford to let your competi- 
tor be more enterprising than you are 


and HE uses 


tandard 
olderin 


lux, 


for the same reason that the big can 
manufacturers do. It’s cheaper in the 
end and pays for itself many times over. 
I’ll tell you another reason next 
week why you should use my flux. 


se 
Manujactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 


The AUTO-TIPPER 


Works Perfectly on 











All Cappers 


FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 





er 
Daniel G. Trench & Co. CHICAGO SOLDER CO. 


General Agents 


42 River Street, Chicago, Ill. Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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Virginia Can Company 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


Buchanan, Virginia 
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The Pea Canners’ Friend vs. The Pirate 


For a number of years the Chisholm-Scott Company have been posing as the canners’ 
friend and have delicately referred to me as the “‘pirate.’”? As a matter of information I should 
like to hear from any canner who can point to a single act of theirs which would show they 
were endeavoring to protect the packers. I am a canner first and a machine man next; I was 
forced to make machines as a matter of self-protection, simply on account of an act of bad faith 
on the part of the Chisholm-Scott Company toward me in 1893; from time to time since then 
I have endeavored to compromise our differences, but the propositions made to me have always 
been so unfair to me and to my customers that I was compelled to decline. After the recent 
decision against us in December, our respective attorneys entered into negotiations with a view 
to my withdrawing from the field, but again propositions have been made which no self-respect- 
ing business man could accept; we will therefore go on in the manufacture of machines as in the 
past. I believed, and do believe still, that it be to the interest of every packer in the 
country to have but one firm to control the sale of machines for threshing peas and as a packer, 
and not as a machine man, I looked at it from that standpoint. _I offered to withdraw on con- 
ditions which would have been an actual loss to me, feeling I would recover in the future by 
keeping the pea packing business within bounds. 

Now as to the status of the litigation at present: I am aware that attempts are being 
made to intimidate canners by threats of injunction under the podder patent. All such threats 
are idle talk, as will be seen from the following facts: In the case at Wilmington the complain- 
ants in order to cut off my right to appeal from that decision have settled with the defendant on 
liberal terms without my knowledge or consent; in the case at Milwaukee they have waived their 
right to an injunction for the same purpose; and, as I am informed, propose to do the same thing 
in the case at Utica. Having thus given up and thrown away their right to an injunction in three 
cases in order to prevent appeals, it is absurd to pretend that any court would grant them an in- 
junction against anyone else. The podder patent is as dead as Pharoah for the remaining two 
yearsofitsterm. The Chisholm-Scott Company has not dared to bring its viner patents to trial, and 
in my opinion will not do so. If they should, it will be to meet defeat as before. In respect to 
the viner patents the decision of the Court of Appeals of the third circuit was unanimous, and 
there is no chance to develop any new facts in regard to the machine. 

I have endeavored for years to relieve the canning industry from the incubus of these 
patents. | Nobody has ever been hurt by the Chisholm-Scott Pea Huller patent yet; and nobody 
that deals with me ever will be. Write to me if you want the best machine and the best 
work at the lowest prices. Please bear in mind that the decisions in favor of my opponent are 
those of lower courts, while the only case on which an appellate court has passedwas decided by 
said court in my favor. 

We will take immeJiate steps to have the settlement made with one of my customers in 
Delaware set aside, and we will appeal that case, as well as all other cases, and we urgently 
request every packer not to sign contracts with our opponent for more than one season, i. e. 1905; 
we think it a self evident fact, after the reading of the statements herein made, that you will 
understand why the Chisholm-Scott people are so anxious to have you sign contracts for three 
years. The season is now too far advanced for us to place many machines in the market for 1905, 
but we will be glad to take orders up to April 1st, and immediately after the close of the present 
season we will have a proposition to make to the canners of the country which we know will be 
to their interest, but whether you wish to do business with us or not, take our advice, don’t sign 
for more than one year and you will make money by not doing so. Those who took our advice 
in regard to contracts some years ago benefited by it; they will do so again. 


J. H. EMPSON, LONGMONT, COLO. 
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Sweet Corn 


5000 acres, Crop of 1905 


Cucumber Seed 


MOORES McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- — 
H ing with unsightly boxes. The Moore 

and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 





Grown especially on contract 
for the CANNING and PICKLE 
Trade. Get THE Best and 
save money. {§ Weare now 
booking: contract orders. 


Write us for contract prices. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Western Seed & Irrigation Co. 


FRANK T. EMERSON, Gen’! Mgr. 


FREIMONT, = = = NEBRASKA 


Moore G&G McFerren 
HOOPESTON, ILL. 
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KESE CEE SEEECEE CEE EEEEEE CEE EEEEEE CEEEEEES 





We understand that SACCHARIN, as such, has 
been withdrawn from the market, and also the 
same article sold under several different names 
by several concerns. They could not stand the test. 


Heyden Sugar 


the oldest and best survived them all. This 
was introduced in America about six years ago 
by us. It has outlived all others. 


Why ? 


Secause it is the only sugar to use, outside of 
the Sugar Trust. 


RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 


WRITE TO US ABOUT IT 


A. Klipstein & Co., 


122 Pearl St., NEW YORK CITY 


BRANCHES: 


BOSTON, . . . . 283-285 CONGRESS ST. 
PHILADELPHIA, ... . 50-52 N. FRONT ST. 
PROVIDENCE, . . . . 13 MATHEWSON ST. 
CHICAGO, . . . . . 134-136 KINZIE ST. 
HAMILTON, CANADA. . . 24 CATHERINE ST. N. 
MONTREAL, . ‘ P ° . 17 LEMOINE ST. 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


SCESEE CEEEEECEEECE SCE EEE EC EEEE EEE EEE EEE EEE EEE EEE CEE 4G, 








Yy333332 DIP BIIIII IID 333 333332 33333 333333 333333 333333332 


a 


Vp 333 9:33 3:33 3:33 333 333 33:3 333333333 3323333" 








THE CANNER AND DRIED FRUIT PACKER. 


NOTICE! 
Body Lock Seaming and Soldering Machine 


Simplicity. In building this new improved machine of ours we had this in viewat all times, where it would con- 
form with strength, durability and absolutely perfect and accurate work. 

High Speed. The saying goes: ‘‘it depends on the operator.’’ It depends on how fast blanks can be fed inte it. 
We have changed this. In our feeding mechanism the feeding dogs will, on the back stroke, come to a dead standstill, 
giving the operator plenty of time to place the blanks, and by thus enabling the operator to feed the blanks eisier, we can 
run the machine at a high speed without interfering but very little with the feeding by the operator. 

Edgers. They are set from one size to another in a few seconds by simply turning a hand-wheel. The hand- 
wheel will turn both edgers at once, or either one independently as desired, so as to get perfect adjustment. No further 
setting or adjusting is needed. 

Horn. It is an axiom in can making that an expansion horn is needed to get an absolutely even can at all times. 
We use one, and it is supported in it’s full length direct from the base of the machine, insuring rigidity and durability. 

Soldering Attachment is of the simplest type, and the supply of solder through an automatic adjustable cut-off 
is always under the control of the operator, whereby the minimum consumption can be reached. 

Range. We make one machine for standard cans only—compact, small, light— which is a high speed machine; 
also a machine that will make cans from 1} inch to 84% inches in diameter and up to 9 inches long without any difficulty, 
and which can be changed from one size to another in less than one-half hour. The large range machine is furnished 
with countershaft and cone pulley to enable the operator to change the speed according to the size of the can. 

Patents. Our lockseamer as well as all the rest of our machines are entirely free from patent litigation, and be- 
fore we put them on the market for the benefit of our patrons we assured ourselves, by consulting the ablest patent at- 
torneys in the country, that we do not infringe on any existing patents. 

Our machine is simple, rigid, durable, with all parts open and free where they can be reached with ease for 
adjustment, oiling and repairs. 

We manufacture and sell complete lines of can-making machinery of all kinds, suitable for all sizes of can shops. 


TORRIS WOLD & CO.,, sesterson's.. CHICAGO, ILL. 
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NOTICE! 
~ Semi-Automatic Can Making Machinery 
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The Can plant shown in above illustration makes it possible for the smaller consumers of cans to make 
their own cans almost as cheap as the large consumers, and as the cost of installing is very low, everybody can 
afford it and need not have their corn and other products lay around and rot for want of cans as is now often 
the case. As shown on the cut, the whole line can be run by footpower, so that packers making their cans 
in the winter time, to keep the help from being idle, do not need to run their power plant in order to make cans. 
Write to us for further particulars and let us tell you all about it. 


On the opposite page we show a sample of our Automatic Machines, of which we have a larger assortment 








than any other manufacturers. 
—— ———=— SALES OFFICES ee 

John Anda, 513 Ogden Bldg., Chicago, Hughes & Co., 4 Liberty Square, Boston. 

Gen’! Western Agent. Gen’! Eastern Agents. 
Alfred H. Schutte, Cologne, Brussels, Liege, Schuchardt & Schutte, Vienna, Berlin and 

Paris, [lilan and Bilboa. St. Petersburg. 
John Chambers & Co., Ltd., Auckland, New H. J. [. Ellis & Co., Singapore. 

Zealand. Henry W. Peabody & Co., Australia, South 
Elis Carlsson, Orebro, Sweden. America, South Africa. 





TORRIS WOLD & CO., setterson's., CHICAGO, ILL. 
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4 =-—«If it’s used in a Canning Factory 
un ri we can furnish it. 








Peeling Checks 


SS TRROSEN, 





Tillery Capping Coppers 


Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 





Can Tongs 


Special Tomato 
Peeling Knife M Hi 
(actual size) Wooden Peeling Buckets Fibre 
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Soldering Coppers Tipping Coppers Capping Steels 

















Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 

















Testimonials 


CIRCLEVILLE, OHIO, September Ig, 1904 | 


DANIEL G. TRENCH & CO., 
CuIcaco, ILL, 

Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


[Signed] R. G. McCOY, Pres. 








CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 


| we did not have any worry that the corn would not all be properly 


processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 


have had with it prefer it to any other we have used. 
Yours truly, 
CENTRAL OHIO CANNING COMPANY, 


[Signed] Irvin F. Snyper, Secretary 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Books for Canners | The Art of Canning 
Chemistry of the Farm—By R. Warrington, —and Preserving — 


F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. 
Fungi and Fungicides. By Prof. ©. M. AS AN INDUSTRY 
W eed. [llust. 222 pages, 5x7 in, Cloth. $1.00. Sir De. Jean Panretic of Paris 
Silos, Ensilage and Silage—By Manly Miles, - 
+ p ‘ re ; Formulas and Recipes Actually Used by the 
M. D., F. R. M. 8S. Illustrated. 190 pages. ph cote) votramnery Reranch 
5x7 in. Cloth. 50 cts. - - 
Asparagus—By F. M. Hexamer. Illustrat- Price $5.00, Draft with Order 
ed. 174 pages, 5x7 in. Cloth. 59 cts. §| In offering the canning trade this work we do so in the be- 


The Book of Corn—By Herbert Myrick, as- lief that it is the most complete and comprehensive of all the 
' \ WwW | text books on the art of canning. Send all orders to 


sisted by A. D. Shamel, E. A. Burnett. A. 
Fulton, B. W. Snow, and other specialists. THE CANNER, 22 Randolph St., Chicago, I, 


Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. —————- 
Manual of Corn Judging—By A. D. Shamel. xce t *: 1 , 
Illustrated. 5x7 in. 50 cts. E O 
Field Notes on Apple Culture—By Prof. L. ‘ p iona pening 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. A thriving city of about 15,000 population, located in one of the 
Cloth. 75 cts. richest farming sections of the Southwest, along the 
Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 
Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 
Plums and Plum Culture—By Prof. F. A. is very desirous of locating an up-to-date canning factory of large ca- 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. pacity. A large acreage will be guaranteed and excellent inducements 
Spraying Crops—Why, When and How— offered to the right party. Write to-day. Other excellent openings 
By Clarence M. Weed. Illustrated. 5x7 in. | for canning factories exist at many points. Send for copy of descrip- 
150 pages. Cloth. 50 cts. tive booklet entitled ‘‘Opportunities.”’ 
Order through the CANNER, 22 Randolph St.,Chicago | M. SCHULTER, Industrial Commissioner, 
iin f ee ee etre Frisco Building. St. Louis, Missouri 
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A BETTER |: 


VERY LOW RATES i LOCATION 


Southwest | THAN YOURS 


VIA THE Ne ‘ ‘ 
for the establishment of canneries, eva- 


WA 4 A 5 4 porating plants and allied trades and in- 


dustries would be in the South, and we can 
prove it. 
The special Southern edition of the Sea 

Feb. 7 and 21, and March 7 and 21, board Magazine of Opportunities is hand- 
pare THE WABASH aces somely illustrated and will acquaint you 
will sell special homeseekers’ tickets ; a. : 5 
from Chicago to many points in Texas, with conditions in detail. 
Louisiana, Kansas, Indian and Oklaho- 
ma Territories, at $20 for the round trip. Lis 7 of Orange Groves Grape Fruit 
Limit, three weeks from date of sale. A fe : 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA 


















































For maps, time card and full particu- 
lars, address any of the undersigned. 


T. P. SCOTT, Gen’! Agt., Milwaukee, Wis. 
R. 8. GREENWOOD, M. P. Agt., Chicago. 
F. A. PALMER, A. G. P. Agt., Chicago. 
C. 8. CRANE, G. P. & T. A., St. Louis. 


Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 








THE SOLVAY PROCESS C60.’S 
Chioride of Galcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL. 
STRENGTH, COMPOSITION AND PURITY GUARANTEED. 


Specially adapted for the Continuous Calcium Process of Canning 


USED BY SOME OF THE LARGEST CANNERS. FOR SAMPLES, PRICES 


AND TABLES OF SPECIFIC GRAVITIES AND BOILING POINTS, ADORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway GARBONDALE, PA CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bicg.  —e = PITTSBURG, 727 Park Bldg. 








PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


==TIN¢ 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | 
























































CUT THIS OUT 








For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DRIED FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 






































American Can 
& Company 3 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 


BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


LELLLLL 
LEEELLLLL 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 




















